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There must be a good reason for the wide- 
spread acceptance of BUFFALO Quality 
Sausage Making Machines. From coast to 
coast .... wherever you go, you'll find 
BUFFALO Machines in the foremost sausage 
kitchens. We know that in every instance 
BUFFALO Machines have added to sausage 
profits by increasing the yield, improving 
the quality of the product and reducing labor 
costs. Ask any BUFFALO Machine user! 


Tell us what latest Model BUFFALO Machine 
or machines you're interested in. We'll be 
glad to mail free illustrated catalogs de- 
scribing their many structural and operating 
advantages. Write to: 


John E. Smith’s Sons Co. 
50 Broadway, Buffalo 3, N. Y. 
Sales and Service Oitices in Principal Cities 


QUALITY SAUSAGE 
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THE NEW 


KOLD - HOLD (hage TRUCK UNIT 


for HIGH TEMPERATURE REFRIGERATION 
OF PERISHABLES . . . 


The New Kold-Hold Pakage Refrigeration 
Unit means lower costs .. . added divi- 
dends to you. Its simplicity of installation and 
operation is the highlight of its success wherever high 
| temperature perishables are transported by truck. Check the follow- \ 
| ing features of the New KOLD-HOLD PAKAGE REFRIGERATION UNIT. , 








1. Operates efficiently, economically 6.The 1 HP Compressor operates for 
in any properly insulated truck, re- a few cents a day. 
gardless of age. 
7. Dry and odorless—no bother. De- 
2. Easily installed—simply cut intake pendability at lower cost. 
and discharge holes, push into 


place, plug into any 1I0AC60 8g, Kold-Hold “Hold Over” Refrigera- 
Cycle Circuit". tion plates such as used in this unit 
Self-contained, adjustable to almost s , . 
aay truck. The Unit can be lowered have given satisfactory service for 
4 for installing roug Truc. ; ; j ; ¥ 
door. When installed, height can be 3. Maintains inside truck tempera over 15 years. 
cijusted for 57" minimum to 78” tures of 45° F. to 50° F. over a full 


maximum heights. 
day’s run. 





*A 200V-60 Cycle Single Phase motor 


4. Provides ample refrigeration even can be supplied on request. 
in extreme weather conditions. 


' : The Kold-Hold Catalog con- s 
5. Recharging plates at any electrical tains information on the p) 


ns. entire line of Kold-Hold Re- 
a iy aa outlet protects loads on long ru frigeration Products. Write for 


“Hold-Over” Plates, which provides your free copy today! 
Gmple refrigeration over a day's run. 


PROCESSING 
KOLD-HOLD protects every step of the way 
Jobbers in Principal Cities y store 


KOLD-HOLD MANUFACTURING COMPANY - 460 E. HAZEL ST., LANSING 4, MICHIGAN 
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Frozen Meat Slicer 


now being offered by 








BARLIANT ann COMPANY 











PREVENTS SHRINK 
PAYS FOR ITSELF 
SAFE OPERATION 
AUTOMATIC 







Here’s a 


quality item for building 


rofit ... slicing costs! 
§ 


@ This revolutionary new machine has been proven in 


operation in both large and small packinghouses. 


@ Automatic, adjustable feed eliminates possibility of in- 


jury to employees. 


* Highly polished stainless steel for product improvement 


and a more sanitary, cleaner machine. 


@ Heavy cast-iron construction plus full oversize ball and 


roller bearings for long life. 


@ Electrical and mechanical mechanism completely en- 
closed but easily serviced by removal of inspection 
plates. 


@ The machine, under tests, has simultaneously cut two one 
hundred pound blocks of meat direct from the cooler 


with only a three H. P. motor. 


BARLIANT and COMPANY sates acenrs 


ADELPHI BUILDING © 7070 N. CLARK ST. © CHICAGO 26 © SHELDRAKE 3313 
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100 H.P. MODEL ILLUSTRATED 


Move Steam / 


@ LOWER INSTALLED COST 


” Less Soace... 


@ LESS SPACE — MORE STEAM 
@ COMPLETELY AUTOMATIC 


@ GUARANTEED 80% OVER-ALL OPERATING 





EFFICIENCY 

Here is a new Dutton boiler that gives you all of the and to lower cost while retaining full power rating, 
great Dutton economy and efficiency features — Off- safety and capacity. 

center Firing ... Steady Water Gauge . . . Rotary Com- You can’t afford not to check the operating costs of 
bustion...Induced Draft... Automatic Controls — the new Series 40 Econotherm against your own steam 
at a lower cost and in less space. By removing the feed costs. A new Dutton Series 40 Econotherm will pay 
pump and condensate return system from the casing, for itself very quickly in lower steam costs, increased 
it has been possible to reduce both height and length production, and freedom from service interruptions. 


THE C. H. DUTTON COMPANY 


THE ©. 1 Plow he 


Please send me complete information on your New Series 40 Econotherm. 


Name_ 
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605 GIBSON STREET ° KALAMAZOO, MICHIGAN 
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No. 92 
Box Truck 
$77.25 Up 


Round Nose 
Charging 
$89.15 Up 








Stainless Sausage Truck 
Jr. Model $65.00 Up 
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No. 50 
Sausage 
Meat 
$64.35 Up 


E. G. JAMES 


COMPANY 


OFFERS YOU GOOD 
DELIVERY ON TRUCKS 


GALVANIZED—STAINLESS 
ALUMINUM—WE HAVE THEM! 


Trucks sold by E. G. JAMES Company have been 
serving the industry for years. If you are not ob- 
taining quotations from us as to Delivery and 
Prices before placing your next order, we sug- 
gest you do so. We believe that you will be 
pleased with the results. 








IMMEDIATE DELIVERY 


We are in a position to furnish certain of the 
more popular models for immediate delivery 
and on some of the others better than average 
. investigate today. 
Illustrated literature giving 


plete specificati and prices 
sent on request. . 





ALSO: TROLLEYS ... BACON HANGERS... 
SHROUD PINS . .. SMOKE HOUSE TREES . . . CAGES 
... and other popular items 


E. G. JAMES CO. 
316 So. LA SALLE STREET 
CHICAGO 4, ILLINOIS 





Platform Trucks 











No. 71—Utility Truck 
$74.30 Up 








Aluminum Freighter 
$39.85 





Aluminum Barrel 
$37.05 





Shelf or Loin 
Trucks 
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Meat packers find these products 
improve quality. 

Our technical division will furnish 
information and advice 


without obligation. 


Corn Fodutte Sales Company 


17 Battery Place New York 4, N.Y. 
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Get it from CRANE... 


It’s as simple as that! Everything from Crane is 
the easy way to specify “Quality” in all piping 
equipment. Whether it’s valves, fittings, acces- 
sories or fabricated piping . . . one catalog and 
one order quickly bring everything you need 
from your nearest Crane Branch. 










































This boiler feed system, for example, shows how 

completely Crane fills your piping needs, regard- 

less of the fluids to be handled. For Crane offers 

the world’s most complete selection of brass, 

iron, steel and alloy piping materials. Standard- 

izing on Crane gives you this 3-way advantage: 
ONE SOURCE OF SUPPLY helps to simplify all 
piping installations—from design to erection 
to maintenance. Expedites purchasing and 
store-room procedures. 


ONE RESPONSIBILITY for piping materials helps 
to get the best possible installation and to 
avoid delays on the job. 


OUTSTANDING QUALITY in every item from 
Crane assures uniform efficiency and depend- 
ability throughout any piping system. 





CRANE CO., 836 S. Michigan Ave., Chicago 5, Ill. 
Branches and Wholesalers Serving All Industrial Areas 


se 
PS 

















RECOMMENDED FOR FEED WATER 
SERVICE — Crane No. 465-1/2 
Standard Iron Body Wedge Gate 
Valve with brass trim. One of a 
complete line for steam pres- 
sures up to 125 psi; for water, 
oil, or gas up to 200 psi. 
Made in outside screw and 
yoke, and non-rising stem 
patterns; screwed or 
flanged ends; brass trimmed 
or all-iron. In sizes 2 in. 
and larger. See your Crane 
Catalog, p. 101-6. 








EVERYTHING FROM... 


VALVES «+ FITTINGS 
PIPE +« PLUMBING 





for quality in every piping item 











\] 








AND HEATING "a 
: FOR EVERY PIPING SYSTEM 
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JERKLESS HOG HOIST 
Capacity 400 hogs 
per hour 


This hoist is also self-contained, is 
built of rigid angle iron with steel 
plate face, and requires no other 
supporting members. Simple of 
installation and safe in opera- 
tion, it requires no periodical 
adjustments as do hoists built 
without complete-structure. ~ 

This hoist, like the BOSS 

Junior, is built for direct 
connection with bleeding 

rail, thus forming a con- 

tinuous, unbroken rail 

from shackling pen to 

scalding tub. Special 

attachment permits 

use for calves and 

sheep. Furnished 

single or double, 

right or left dis- 

charge, it op- 

erates smoothly without jerk or miss. Choice of drives aveail- 
able to fit your plant requirements. Write for details and 
specifications. 
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operates knives. 


With the Globe-Black Dehorner, it’s easy 
to meet the new Department of Agricul- 
ture regulation. Not only can you sterilize 
after each dehorning operation, you can do 
it automatically. Capacity is 145 heads per 
hour! 

Operation is quick and efficient. Sixty 
pounds of air pressure is released simply 
by pressing a foot pedal—two razor-sharp 
knives mesh instantly, and the horn is 


Write for complete details 


Cover of Globe-Black Dehorner prevents 
splashing of sterilizing water and acts as 
safety device. Note foot lever which 


; Meet New U.S. Ruling! | 


STERILIZE AFTER £2¢4 
DEHORNING OPE 





operation. 


sheared without leaving a trace of hide on 
the skull. Place the cover in down position 
and pull a lever—sterilizing water sprays 
the knives. The cover prevents splashing 
and makes it impossible to insert anything 
between the knives during sterilization. 





33 Years Of Serving The Meat Packing Industry With Expertly Designed Equipment 


ie a Ted : 4 - ‘Compan Yy 
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4000 SO. PRINCETON AVE. 


CHICAGO 9, ILLINOIS 
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RATION! 


Dehorner in operation at one Armour & 
Co. plant. Capacity: 145 heads per hour. 
Knives are sterilized after each dehorning 
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ALL EXHIBIT SPACE IS 
ALREADY RESERVED FOR 
INSTITUTE CONVENTION 


Requests for exhibit space at the 
American Meat Institute’s forty-third 
annual meeting at the Waldorf-Astoria 
hotel, New York city, September 20, 21 
and 22, have been in greater demand 
this year than ever before, the Institute 
reports. Every available inch in the 
three rooms set aside for packinghouse 
equipment and supply companies has 
long been reserved. 

All exhibits this year will be on the 
same floor level as the ballroom in 
which the meeting sessions will be held 
—the Jade Room, the Basildon Room 
and the Astor Gallery. The PROVISIONER 
will publish a complete list of all ex- 
hibitors and their exhibit spaces in the 
next issue. 

Fred Waring and the entire organi- 
zation of the “Meat and Music” radio 
show, broadcast twice weekly over NBC 
stations under the sponsorship of the 
AMI, will present a concert at the an- 
nual dinner on Tuesday evening, Sep- 
tember 21. 

The Institute has requested that meat 
packers promptly send them the names 
of the persons from their firms who will 
attend the convention. Registration 
blanks for this purpose have been 
mailed to all members. 


NARMD Want Meat Prices 
Explained; Ask Packers 
to Alter Some Practices 


The National Association of Retail 
Meat Dealers, at its annual convention 
in Chicago this week, went on record as 
favoring widespread publication of 
facts explaining current high meat 
prices, in order to help prevent the re- 
tailer from receiving unjust blame for 
the situation and to help offset recent 
buying resistance. The NARMD specif- 
ically asked the American Meat Insti- 
tute to use its advertising facilities to 
educate the public on reasons for high 
prices, 

Several resolutions condemning prac- 
tices of meat packers and wholesalers 
and other food manufacturers, were 
passed by the association. One resolu- 
hon asked packers to discontinue selling 
directly to hotels and restaurants, a 
Practice which the NARMD says has 
creased tremendously in recent years. 
‘he association also opposed the prac- 
tee of food manufacturers of selling 
their products to firms or corporations 
for distribution to their employes or 
business friends as premiums or gifts 
at Christmas time, or at any other time. 


(Continued on page 18.) 


Canada Lifts Controls 
on Export of Live and 
Dressed Lamb, Mutton 


Canadian controls on the exportation 
of sheep, lambs, mutton and lamb car- 
casses and by-products were terminated 
on August 3. The controls had been in 
effect since 1942 except for a portion 
of 1944 and 1945. 

The U. S. Department of Agriculture 
reports that the action of the Canadian 
government in abolishing the controls 
apparently was taken in view of the 
approaching heavy marketing season, 
and because the items involved are not 
included in the United Kingdom meat 
contract with Canada. 

Prior to World War II the United 
States imported from Canada from 2,000 
to 4,000 head of sheep annually, mostly 
for breeding purposes. Canada first es- 
tablished export control of sheep about 
October 1, 1942 as a part of wartime 
controls. The ban was lifted temporarily 
September 29, 1944 but re-imposed July 
6, 1945 when Canadian meat rationing 
was re-instituted. About 135,000 head of 
sheep and lambs were exported to the 
United States in the last three months 
of 1944, and about 92,000 head were ex- 
ported during the first six months of 
1945 prior to the resumption of export 
controls over sheep and lambs. 

Since present sheep numbers in Can- 
ada are less than 60 per cent of the 
number four years ago, it is unlikely 
that the volume of sheep that will ente1 
the United States during the remainder 
of 1948 will approach the number that 
came in during 1944 when the controls 
were first lifted. Present United States 
tariff duties-on sheep and lambs are 
$1.50 per head, while rates on mutton 
and lamb are 2.5 and 3.5¢ per pound, 
respectively. 

A year ago the Canadian government 
removed its export restrictions on poul- 
try following failure of the United 
Kingdom to renew its contract for 
dressed poultry. Export restrictions on 
live cattle and hogs and on beef and 
pork are still in effect. Canada has a 
contract to sell beef and bacon to the 
United Kingdom. 


CliO CONFERENCE CALLED 


According to a publication of the 
Swift Chicago plant Local 28 of the 
UPWA, CIO, a national one-day con- 
ference will be held in Cedar Rapids, 
Ia., Sunday, August 15, to “discuss and 
recommend action on the recent ‘purge’ 
of International staff members who 
were actively engaged in the election of 
officers in the convention in Chicago 
last month.” The paper stated that all 
CIO locals will be represented. 


Congress Gives Icy 
Eye to Ceiling and 


Rationing Proposals 


DMINISTRATION plans for price 
A controls and rationing on meat 
and other basic commodities were given 
short shrift in Congress this week and 
it appears that the special session will 
end soon without paying much attention 
to the anti-inflation program proposed 
by President Truman. 

Paul Porter, former administrator of 
the Office of Price Administration, took 
his rollback, wage regulation, rationing 
and inventory control proposals before 
the Senate banking committee early this 
week but was given as little support 
there as he received from the House 
group a week earlier (see THE NATION- 
AL PROVISIONER of July 31, page 17). 

Secretary of Agriculture Brannan 
also appeared before the Senate com- 
mittee in support of meat price control 
and rationing. He predicted higher meat 
prices through the rest of this year (see 
page 12) and offered two programs for 
accomplishing meat price and rationing 
control. One would involve an “animal- 
to-consumer freeze,” and the other a 
scrip money and rationing ticket pro- 
gram which would apply only to the 
consumer. The committee made it clear 
that it did not intend to consider direct 
price control and rationing at the pres- 
ent session of Congress. 

Late in the week it appeared that the 
only anti-inflation measure which would 
pass Congress would be a bill giving the 
Federal Reserve Board additional power 
to control bank credit expansion, re- 
impose wartime consumer credit re- 
strictions and raise the gold reserves 
that Federal Reserve Banks must hold 
against deposits and currency. 

Rumors still persist in Washington 
that a meeting was held about a week 
ago at which meat industry representa- 
tives were asked by government officials 
to do something about meat prices and 
were also requested for information on 
the proportion of meat inventories suit- 
able for Army purchase. 


ANTI-TRUST INDICTMENT 


In an anti-trust case which may have 
widespread implications, eight Chicago 
dairies were indicted by a special fed- 
eral grand jury late last week for price 
conspiracy. They were charged with 
dividing business among themselves to 
eliminate competition. 

Following the indictment the jury 
was dismissed, with no action being 
taken on an investigation of pricing 
practices in the meat packing industry. 








PEOPLE LIKE MEAT 


and they keep pressing with their 
dollars for more than is available 


prices will have to be more gen- 

eral and sustained than they have 
been in the past in order to have much 
effect on meat and livestock prices in 
the next few months. 


The scattered reduction in meat pur- 
chases resulting from local campaigns, 
such as the one currently underway at 
Dallas, Tex., and the individual absti- 
nence of housewives all over the coun- 
try, are bucking the seasonal decline in 
livestock and meat supplies. Bidders and 
their purchasing power are being with- 
drawn from the meat market—but the 
available supply is shrinking at the 
same time. 


Consumers could break and hold meat 
prices at a considerably lower level— 
but it is improbable that they will do so. 


Secretary of Agriculture Brannan 
this week told the Senate banking and 
currency committee that meat prices 
would be higher through the rest of 
this year. He suggested two programs 
for accomplishing meat price and ra- 
tioning control. One would involve an 
“animal-to-consumer freeze,” and the 
other a scrip money and rationing ticket 
program which would apply only to the 
consumer. The committee, however, does 
not intend to consider direct price con- 
trol and rationing at the present session 
of Congress, according to reports. 


Be STRIKES against meat 


In a recent review of the livestock 
and meat situation the U. S. Depart- 
ment of Agriculture predicted that com- 
mercial production in the last half of 
this year may be 10 per cent below 
1947. In its seasonal decline production 
will reach the lowest level of the year in 
the late summer and early fall. As meat 
supplies decrease, prices of meat are 
expected to increase further. Demand 
for meat is stronger than a year earlier 
because of higher wages and other 
income. 

Why are meat and livestock prices at 
record high levels? 


R. J. Eggert, associate director of the 
department of marketing of the Ameri- 
can Meat Institute, this week gave some 
of the reasons to the members of the 
National Association of Retail Meat 
Dealers at their annual meeting in Chi- 
cago: 

Meat prices are established by all 
consumers, as a group, and by what 
they are able to pay for the available 
supply. A larger supply results in a 
lower price, if there is no change in 
consumers’ desires and ability to pay. 
The more all consumers, as a group, are 
willing and able to pay, the higher the 
price, if there is no change in the meat 
supply. Meat prices are up because— 

1. There is less meat now than last 
winter, due to seasonal reduction in 





































































MEAT PRICES COMPARED WITH ALL COMMODITY PRICES 
WHOLESALE /801-1948 
- 
, INDEX 1926 = 100 } 
200 200 
| i 
150 | (4 150 
| 
ALL COMMODITIES 
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100 100 
75 75 
50 50 
25 + 25 

| n 1 l n l i = j 
80! 1820 1840 1860 1880 1900 1920 1940 
SOURCE! ALL COMMODITIES INDEX FROM BUREAU OF LAGOR STATISTICS. MEAT PRICE INDEX 
BASED ON PRICES OF MESS BEEF AND MESS PORK AT NEW YORK WO! THRU BI2- 
BLS INS THRU 1946. *AVERAGE OF FIRST 4 MONTHS 1948 
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livestock marketings, and there is eyep 
less meat than a year ago, largely re. 
sulting from the sharply decreased corn 
crop last year. 

2. Consumer incomes, as a group, are 
at a record peak—nearly triple prewar 
—and there are 16,000,000 more jobs, 


3. The population of the United 
States is now 145,000,000 compared with 
130,000,000 ten years ago. 

4. Distribution of incomes is wider 
than in the prewar period. Some people 
are eating more meat than ever before, 


, but this leaves less for others. The real 


income of the average person is one- 
fourth greater than in 1939, after ad- 
justing personal income for increased 
taxes, higher cost of living and popula- 
tion increase. 

5. Other factors have arisen, such as 
better understanding of the value of 
meat in the diet, habit influence of large 
per capita consumption of meat by the 
armed forces, wide publicity meat re- 
ceived during the war and expansion in 
consumer credit. 

Eggert did, however, predict some 
improvement in overall meat supplies 
by October. 

“It is expected,” he said, “that meat 
supplies this fall and winter will be 
about 10 per cent larger than supplies 
now available. Highly favorable pros- 
pects for a record feed grain production 
this summer and fall (up one-third 
from the short crop of a year ago) is 
expected to result in a small increase in 
overall meat output in 1949. Indications 
are there will be a really substantial 
increase in our meat supply, especially 
pork, during the early ’50s. 

“A long-range look at the probable 
seasonal distribution of meat next year 
suggests relatively large supplies of 
pork during the first quarter, somewhat 
more beef in the second quarter than 
was marketed this year, a seasonal re 
duction in most meats again next sum- 
mer, followed by a substantial increase 
in supplies (especially pork) during the 
last quarter of the year. 

“Consideration of the many pros and 
cons affecting employment and con 
sumer incomes suggests a continued 
high level of consumer demand for meat 
for the remainder of this year and prob- 
ably extending throughout 1949.” 
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ILLINOIS PACKING Co. BEEF 
REFRIGERATED ALL THE WAY 


ELIEVING that improvements in The new truck storage and loading 
B operating methods which raise dock, which is housed in an all-enclosed 
the quality of its products should plant addition with its second floor de- 

be brought to the attention of the re- voted to office space, has two major 
tailers who buy from the firm, the Illi- sections—the garage and the refrig- 
nois Packing Co. of Chicago is using the erated loading dock. The garage section 
theme “Completely Refrigerated from consists of 18 truck stalls divided into 
Storage Floor "Til It Reaches Your six bays, each with its own rollaway 
Store” in current advertising to the re- outside garage doors. These are elec- 
tail trade in its sales area. trically operated. The garage area, in 
This advertising heralds the comple- Which the trucks are parked overnight 
tion of the Chicago plant’s refrigerated is equipped with two portable steam 
truck loading dock and its acquisition heaters. The area is also used for serv- 
of a new fleet of insulated and refrig- icing and cleaning the trucks. It extends 


erated delivery trucks. to the loading dock loading ledge and 
With the completion of this part of ‘* 35 ft. sgl depth. 
the firm’s building and re-equipment The refrigerated loading dock proper 


program, the packer has closed the re- is an area 100 ft. long x 14 ft. deep 
frigerating cycle which now protects with a 5-ft. uncooled loading ledge ex- 
the quality of Illinois products from the tending into the garage. The loading 
time they leave the killing floor until] dock is completeiy refrigerated with 
they are delivered in the retail dealer’s four Gebhardt units and opens at the 


box. rear and one end through refrigerator 
The firm sells most of its meats unde1 doors into the order coolers and the 

its own brand name and considers com- %¢@le house. 

plete refrigeration protection essential As shown in the photograph on this 


for the establishment and maintenance page, the refrigerated loading area 
of high quality standards. Eugene proper opens onto the 5-ft. loading plat- 
Meyer, jr., vice president in charge of form through twelve York double re- 
sales, states: frigerator doors. Since one end of the 

“The customer frequently selects his refrigerated dock extends beyond the 
carcasses in our sales cooler and we ™ain plant building, the back of this 
want to deliver them in the same con- ‘ection of the dock has been pierced 
dition as they were when purchased. With six more doors which open into a 
During hot weather, long delivery runs Paved area and permit the unloading 
sometimes cause sweating, detracting ©! loading of six more trucks. A total 
from the carcass bloom and color. The ©f 18 trucks may be loaded simultane- 
softened beef often loses part of its ously. 


desirable conformation. Our new re- The refrigerated loading dock walls 
frigerated delivery cycle eliminates any are brick 16 in. thick and the walls and 
of these undesirable possibilities.” ceiling are insulated with 4 in. of cork. 

The new loading dock and fleet of The firm’s new insulated trucks, all 


delivery trucks should be of interest to of which are equipped with Dole hold- 
other packers and sausage manufac- over plates, are moved to the edge of 
turers desirous of giving their products the loading platform at 5 o’clock in 
maximum refrigeration protection. the afternoon. At this time they are cut 
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COMPLETELY 
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FROM STORAGE FLOOR 'TIL 

| IT REACHES YOUR STORE 








View of titinets 
Packing Company's 


completely retrie- 
erated tending docks 











LL Illinois branded beef . . . FANCY, 

} CROWN and MERIT... is com- | 
pletely refrigerated all the way . from 
the moment it reaches our modern coolers | 
until che time it arrives at your store. 


| 

| 

| 

| 

| That's just one of the important reasons 
| Illinois branded meat moves faster from 
| your showcases to your customer's refrigera- 
tor. Iinois’ top-conditioned beef literally 
“sells on sight” . . . gives you faster profits, 
| more satisfied customers. 

| 

Requler deliveries: Morth 

te Highland Pork; West te 


age: 





YARds 3840 


| 


Pe Go PACKING CO. @ 


AES 


| 
|OUR ASSURANCE OF TOP QUALITY MEAT | 





in on the plant’s central refrigeration 
system to chill the eutectic solution in 
each of the truck’s holdover plates. A 
brine header runs along the ceiling and 
is equipped with 12 couplings—one for 
each truck spotted at the platform. 
Temperature of the trucks is pulled 
down to 40 degs. F., or equivalent to 
that maintained in the plant’s beef 
coolers. 

At 9 o’clock in the evening the load- 
ing gang starts work on the trucks for 
following morning’s delivery runs. The 
gang loads one truck at a time, although 
Illinois officials state that as many as 
four of the double refrigerator doors 
through which product is loaded into the 
trucks may be opened at once and the 
temperature still maintained at 40 
degs. F. 

When the last truck has been loaded 
the workers disconnect the brine cou- 
plings from the trucks, which are then 
protected for a 12-hour delivery run. 
The loading operation is usually com- 
pleted by 4 a.m. The drivers roll out 


(Continued on page 33.) 
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Packing of Luncheon Meat 
Cartons is Mechanized 


HE oblong 12-0z. can has generally 

: been accepted in the meat packing 

industry as the best consumer type 
container for the luncheon meat prod- 
ucts. Being an odd-shaped can, the en- 
tire layout for automatic handling had 
to be adapted to the container’s dimen- 
sions. Until recent years the total vol- 
ume of the product was small and many 
of the tasks connected with processing 
this can were done by hand. Today, 
however, the oblong can line may be 
largely mechanized, including the costly 
hand job of packing cans into cartons. 

In this article the operating record 
of one of the oblong can packers, the 
Standard-Knapp machine, will be de- 
scribed. For the oblong can processor, 
plagued with labor shortages and high 
manufacturing costs, an automatic 
packer might be a sound purchase. 

In one meat plant visited the layout 
included a can washing machine, the 
automatic packer and an automatic 
gluer. When the line was visited, there 
were three men feeding the cans from 
the retort baskets into the washing 
machine. The cans travel to a guide 
sprocket which, operating on a turn- 


CARTONING AND GLUING 


ABOVE: A view of the automatic packing 
machine showing carton being held in posi- 
tion over the feed tunnel by the retainer 
arm which places the filled carton on the 
conveyor. The cans are seen traveling into 
the lowest level and the plungers can be 
seen on the far side of the feeding con- 
veyor. RIGHT: Automatic gluer sealing 
top and bottom of fibreboard luncheon 
meat cartons. 
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stile principle, feeds the cans into two 
lanes and onto a tipper which causes 
them to fall flat on the conveyor belt 
on which they move in two parallel lines 
to the automatic packer. 


This machine is operated by one man 
who places an empty carton over the 
feed funnel and pushes the operating 
lever, watches the machine fill the car- 
ton and guides the filled carton onto the 
glue conveyor line. 


In operation the machine has four 
stationary levels to which it succes- 










































sively guides the oncoming cans, Ag gy 
eans fill each of the four levels, 
plunger arm, working perpendicular 
the can flow, slides them off the leyg, 
into the carton which is placed on f& 
conveyor by the feed funnel retaining 
arm. 


The filled cartons travel by an ope. 
ator who inserts a package with th 
correct number of can keys and m 
through the automatic gluer whid 
closes the cases. The glued cases ap 
taken from the conveyor by an oper. 
ator and placed on a trackless train fo 
movement to the warehouse. When oh 
served the machine was packing 16 
cans per minute. (The machine is eg. 
pable of packing 180 cans per minute. 
Operation was below standard because 
of short work week.) 

Prior to the installation of the auto. 
matic packer, the firm employed fou 
girl packers whose production rate was 
a third less than that of the machine 
The manual packers were able to han- 
dle only the number of cans which two 
men fed through the washer. At a flow 
greater than that of two washing ma- 
chine feeders, the whole packaging line 
became cluttered as the table layout 
was not long enough to permit addi- 
tional packers to handle the extra cans. 
From the standpoint of labor costs the 
plant attains a productivity 33% per 
cent greater with the automatic packe 
than with the manual packing and a 
75 per cent reduction in direct labor 
expense. 

Costs are further reduced through the 
use of an automatic giuer which re- 
places a carton gluer and a carton 
stitcher. 

It is estimated that in terms of in- 
creased productivity, the automatic 
packer will pay for its installation in 
about 40 operating weeks. 

In another plant visited the cans are 
taken directly from the retort baskets 
and fed into the packer lanes. The cans 


(Continued on page 28.) 
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inute, 


cause 

auto- 

& Was 

chine, 

) han- N A building program primarily in- 
h two | tended to bring the plant into con- 
a flow formity with specifications of the 
zy ma- | Yeat Inspection Division, the Greater 
g line} Qmaha Packing Co. of Omaha, Neb., 
ayout } has added other facilities to improve 
addi- } \ijling and refrigerating efficiency and 
cans. | to enable the firm to increase its slaugh- 
ts the} ter of cattle in the future. 


: A new head washing, inspection and 
mre working section has been added to the 


and a cattle killing floor and the entire de- 
labor partment has been walled with glazed 
tile to half its height. 
gh the One feature of the one-bed killing 
h te floor will be of interest to other meat 
—_ packers who must carry on their beef 
operations in a restricted area. This is 
of in- | the method of suspending the carcass 
matic | splitting saw employed in the plant. The 
ion in} firm’s supervisors found that the con- 
ventional counterweight arrangement 
ns are | impeded production because it got in 
askets | the way of the butchers. A. S. Cohen, 
> cans | Plant superintendent, then worked out 


a means of eliminating the counter- 
weight and keeping the splitting saw 
clear of the butchers when not in use 
and yet readily available when needed. 
The device consists of a vertical rod 
suspended from the ceiling which serves 
a8 a pivot for a horizontal arm carrying 
at its end a spring type winch for re- 











tracting and unreeling the light cable 
supporting the carcass splitting saw. 
The vertical pipe is centered on the 
dressing bed and is braced by four other 
pipes which angle from it to the ceiling. 
A “T” revolving with the vertical pipe 
as an axle extends into the horizontal 
arm which carries the winch and saw. 
A Thor balancer—a spring type 
winch—is mounted at the end of the 
horizontal arm. This winch reels up the 
carcass saw’s suspension cable when the 
saw is not in use, and removes the split- 
ter from the work area without 
stituting a counterweight for it. 
The arrangement permits the hori- 
zontal movement of the saw through 
360 degs., easy movement of the saw up 
and down, and also permits any side- 


sub- 


KILLING AND REFRIGERATION 


ABOVE: At the left is a view of the 
killing floor showing the splitting saw 
which operates without a counterweight. 
On the right is J. M. Wilsey, MID in- 
spector, checking beef heads in the new 
head working area. BELOW: At the 


left is the mew compressor in the fore- 

ground with other refrigeration units. In 

the right photo, A. S. Cohen, plant super- 

intendent, stands alongside the new cool- 
ing tower. 
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“| Omaha Plant Adopts New Ideas in Improving 


ward movement of the saw while in 
operation. The entire framework is 
above the heads of the floorsmen. 

In anticipation of greater slaughte 
volume, the firm has also built a new 
hide cellar of all concrete construction. 
Its dimensions are 40x60x15 ft. The 
roof of the hide cellar, which in reality 
is a new building, serves as the floor 
of a 100-head cattle holding pen. Hides 
are chuted to the cellar from the killing 
floor nearby. 

Addition of a 5-ton Baker compressor 
made it necessary to supplement the 
plant’s condensing facilities. The firm 
had been employing a shell and tube 
unit, utilizing city water, but water bills 
were becoming prohibitive. As a result, 
a new cooling tower was installed and 
special attention was given to the prob- 
lems of maintenance and service life of 
this addition. Creosoted lumber was 
used throughout the unit since it had 
been observed that untreated wooden 
parts of a cooling tower have a short 
life expectancy. 

The water level is maintained at the 
bottom of the tower, permitting the use 
of a smaller pump. The tower works 
automatically in accordance with the 
head pressure on the refrigeration ma- 
chines. On windy days, when the wate 


Continued on page 29.) 
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BETTER WEIGHT DISTRIBUTION 


By moving the front axle back, 
and the engine forward, more 
load is carried on the front axle, 
giving Dodge “‘-Job-Rated”’ trucks 
much better weight distribution, 
plus ability to haul more payload. 


MORE COMFORT AND SAFETY 


1. Plenty of headroom. 2. Steer- 
ing wheel right in the driver’s 
lap. 3. Natural, adjustable back 
support. 4. Proper leg support. 
5. Chair-height seats. 6. 7-inch 
seat adjustment. 7. “‘Air-O-Ride”’ 
cushions, adjustable to weight of 
driver and road conditions. 


| Set Kaled tRUCK 







NEW DODGE => 





LEFT OR RIGHT TURN 


CONVENTIONAL RIGHT TURN 


SHORTER TURNING DIAMETERS 


You can turn in much smaller 
circles, right and left, because 
Dodge “‘Job-Rated” trucks have 
an ingenious new type of “‘cross- 
steering,’ plus shorter wheelbases 
and wider tread front axles. 





WITH THE TRUCK THATS 







A truck that fits your job saves money .. . and 
lasts longer. It’s easy to see why. 


If your truck is too big, you waste gas and oil 
carrying unnecessary weight. If it’s too small, 
breakdowns run up excessive maintenance costs. 


There’s no need to drive expensive “misfits.” 
Go to your nearest Dodge dealer. Tell him 
what you haul, how much it weighs, and where 
you haul it. He will then recommend a Dodge 
“Job-Rated” truck specifically engineered and 
built . . . to fit your job. 


Such a truck will have “‘Job-Rated” power... 
the right one of seven great truck engines. 


It will have exactly the right clutch, trans- 
mission, rear axle . . . and every other unit... 
to haul your loads over your roads. 


In all, there are 248 basic “‘Job-Rated”’ chassis 
and body models. They are engineered and 
built for gross vehicle weights up to 23,000 
pounds, and for gross tractor-trailer weights up 
to 40,000 pounds. Each is “‘Job-Rated’’ for max- 
imum economy, typical Dodge dependability. 


ONLY DODGE BUILDS Head” TRUCKS 


RODEP 
TRUCKS 


FIT THE JOB... SAVE MONEY 


+++ LAST LONGER 
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PROCESSOR EMPLOYS VACUUM TO GET TIGHT 
FIT ON SECOND CASING ON LIVER SAUSAGE 


0 INCREASE the shelf life and 

improve the appearance of its fresh 
liver sausage and braunschweiger stuffed 
in artificial casings, Glaser’s Provisions 
Co. of Omaha has developed a supple- 
mental vacuum stuffing technique which 
should be of interest to other packers 
and sausage manufacturers. 

From tests conducted by the firm in 
cooperation with retail meat dealers, it 
has been found that the use of the 
technique has increased the shelf life of 
these two sausage products to as long 
as 27 days. It is reported that at the 
end of this time there was no appreci- 
able shrinkage or loss of color, texture 
and flavor when the liver sausage and 
braunschweiger were kept in ordinary 
refrigerated show cases. 

Basically, the technique involves the 
addition of a_ tight- 
fitting outer casing to 
braunschweiger and 
liver sausage stuffed 
in an opaque artificial 
casing. This is made 
possible by pulling a 
vacuum on the outer 
casing to distend it 
sufficiently to permit 
the insertion of the 
sausage. The opera- 
tion, as performed in 
the Glaser plant, re- 
quires the use of a 
modified sausage truck 
and a small portable 
vacuum pump. The 
sausage truck was 
converted into a work 
table which can be 
moved about. 
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At Glaser’s all shelves but one were 
removed from a shelf type sausage 
truck. The remaining shelf was welded 
to the truck at a standing working 
height. Mounted in this table top in a 
vertical position is a 32-in. stainless 
steel tube about 3 in. in diameter. The 
top of the tube is open and its bottom 
is closed except for a line leading to the 
vacuum pump. Most of the tube lies 
below the table and it is held in place 
in V-shaped slots in two removable 
wooden braces. The wooden braces are 
V-slotted to furnish maximum bearing 
area on the tube and are held in place 
by bolts and wing nuts. The whole unit 
can be removed for cleaning. 


The table made from a truck may be 
moved into any of the bays in the sau- 
sage holding cooler and the finished 





SOME STEPS IN 
VACUUM SECOND 
STUFFING 


ABOVE: Preparing the 
cellophane casing for 
insertion into the vac- 
uum stuffing tube. Note 
the special table and 
the vacuum pump. 
LEFT: Lipping the cel- 
lophane casing over the 
top rim of the tube to 
hold it in place during 
the time it is distended 
under vacuum and the 
cased liver sausage is in- 
serted. The legend on 
the opaque casing can 
be read through the 
outer transparent cover- 
ing. 


product is moved on it to the order desk 
for packing and shipping. This mini- 
mizes handling. 

In operation the liver sausage and 
braunschweiger are processed and 
stuffed in the conventional manner in 

















regular opaque artificial casings with a 
diameter of 3 in. and a second-tie length 
of about 32 in. After chilling, the sau- 
sage are removed from the hanging 
racks in the cooler and placed on the 
special table. 

A clear cellophane casing, on which 
the first tie has been made, is inserted 
in the tube with the closed end down. 
The diameter of the cellophane casing is 
slightly smaller than 3 in. When the 
casing has been inserted in the tube the 
operator lips the upper end over the top 
rim of the tube and starts the portable 
electric vacuum pump. A partial vacuum 
is pulled through the bottom of the tube 
which, in effect, distends the cellophane 
casing and pulls it snugly to the sides 
of the tube. 

The opaque-cased sausage is inserted 
in the tube inside the cellophane casing 
and the vacuum pump is stopped. The 
distended cellophane casing immediately 
springs back toward its natural dimen- 
sions and forms a tight fitting outer 
covering for the stuffed sausage. The 
second tie in the cellophane casing is 
made snugly at the top and the unit is 
removed from the tube. 

It is reported that a trained employe 
can handle over 100 units per hour. 

The double-cased sausage has a pleas- 
ing appearance and the brand identifi- 
cation on the opaque container is easily 
read through the transparent outer cov- 
ering of cellophane. The cellophane cas- 
ing also has enticing lustre and sheen 
which are suggestive of freshness and 
cleanliness. 

In addition to improving appearance 
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Model L51A_ (‘‘Junior’’) 


Vorator lard unit. 5/2” 
wide. 6’2” long. Chills and 
plasticizes 3000 lbs. per 
hour. Other VoraTor lard 
units with capacities up to 
10,000 Ibs. per hour. 








“brought more actual profits 
than any other equipment” 


_ a VoraTor user do the talk- 
ing. We quote Mr. D. A. Scott 
of Brown & Scott Packing Co., 
Wilmington, Del.: 

“As you know, I was formerly 
associated with another meat packer. 
We purchased a Junior VOTATOR 
lard processing unit in 1943 and, 
in my opinion, it brought the com- 
pany more actual profits than any 
other piece of equipment. As a matter 
of fact, we were able to raise the 
selling price of our lard as compared 
to lard made with other equipment. 

“We are now building our own 
meat packing plant and are pleased 
to include VOTATOR lard processing 
apparatus as part of our original 
equipment.” 

Continuous, closed lard process- 
ing with VoTATOR apparatus puts 
money on the profit side of the 
ledger for packers large, medium, 


and small. Write for data about the 
wide range of capacities available 
in standard VoratTor lard units. 

Investigate VorTaTor’s all-out 
engineering service in regard to 
stream-lining all processing op- 
erations. 





LARD PROCESSING APPARATUS 


VoraTor is a trade mark (Reg. U. S. Pat. Off.) apply- 


ing only to products of the Girdler Corporation. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 


150 Broadway, New York City7 © 
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2612 Russ Bldg., San Francisco 4 ® 


Twenty-two Marietta Bldg., Atlanta, Ga, 





and lengthening sales life, the new 
technique has strengthened the SaUsage 
and made it easier to handle without 
breakage. 

Officials of Glaser’s Provisions Co 
are pleased with the package and with 
the acceptance given it by the retai 
trade. is 


NARMD Annual Meeting 


(Continued from page 11.) 


A resolution presented by the Greate) 
Cleveland Retail Meat Dealers Associa. 
tion proposed that the national group 
attempt to obtain a better trim on al] 
wholesale cuts of meat, particularly op 
pork products such as loins, shoulders 
hams, etc. In this connection, the na- 
tional association was asked to support 
a proposed plan to export lard to Europe 
at the expense of vegetable oil products, 
It was explained that this would create 
a higher price for lard, allowing a bet- 
ter trim on pork products. 

The Cleveland group also asked that 
the association attempt to increase 
prices paid for shop fat, suet bones and 
all other salvagable waste materials of 
retail meat stores. It recommended that 
members discontinue collecting house- 
hold consumer greases, as a means of 
stabilizing markets for waste materials. 

Another resolution favored support 
of the recent report of the Federal 
Trade Commission which recommended 
revisions in the Clayton Anti-trust Act 
to prevent monopoly on the part of 
large corporations, “who through loop- 
holes in the act are gradually defeat- 
ing the purpose for which it was in- 
tended.” 

All officers of the association were 
re-elected. Next year’s convention will be 
held in New York city, George Dressler, 
executive secretary, announced. 


HYGRADE TO REDEEM BONDS 


Hygrade Food Products Corp. has no- 
tified holders of its first and refunding 
mortgage, convertible 6 per cent gold 
bonds, Series A and B, due on January 
1, 1949, that $51,900 of these bonds have 
been designated by lot for redemption 
on October 1, 1948 at 105 per cent plus 
accrued interest. On and after the re- 
demption date, bonds should be pre- 
sented for payment at the principal of- 
fices of the Irving Trust Co. of New 
York or the City National Bank and 
Trust Co., Chicago. 


MEXICAN CATTLE MARKETINGS 


Northern Mexico’s agriculture is suf- 
fering from a delay in seasonal rains 
in June, according to USDA. The condi- 
tion of livestock, particularly cattle, 
was reported poor, and it is reported 
that almost all of the new canning 
plants which operated steadily through- 
out early 1948 have suspended opera- 





tions temporarily because of inability 
to buy cattle. 
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AMI Ad Carries Complete 
Food Value Chart on Meat 


A new food value chart showing how 
good meat is as a source of complete 
protein, B vitamins and food iron is 
featured in a new American Meat In- 
stitute advertisement in Life magazine. 
The ad is based on the most up-to-date 
scientific data available and has been 
approved by some of America’s fore- 
most food authorities. 

The Institute’s meat educational pro- 
gram has been keeping the public posted 
for year's on meat’s excellent food values. 
In fact, meat advertising has set the 
pace in this connection and now many 
food advertisers are listing food values 
as principal reasons to buy their prod- 
ucts. 

Life magazine claims a readership of 
26,000,000. This would mean that one 
out of every four people in the United 
States will have an opportunity to see 
the new food value chart on meat. The 
same information will be brought to the 
attention of listeners to the Fred War- 
ing show, and reprints of the ad are 
being sent to all participants in the 
meat education program for distribu- 
tion to salesmen. 


CIO-CUDAHY SIGN CONTRACT 


The United Packinghouse Workers 
union, CIO, and the Cudahy Packing 
Co. have signed a one-year agreement 
which will take effect when the present 
contract expires, August 11. Provisions 
are about the same as under the old 
contract and are similar to the Swift 
& Company contract which was signed 
recently. 

Contract meetings are being held with 
Armour and Company. No meetings 
have been set with Wilson & Co. for 
the purpose of negotiating a contract. 
No contract is in effect at Wilson, ac- 
cording to a company spokesman, be- 
cause it was canceled by the company 
when the union repudiated and breached 
the contract. The union recently filed 
unfair labor practice charges against 
Wilson before the National Labor Rela- 
tions Board. An informal meeting with 
Wilson officials has been set by the 
NLRB for this weekend, but a hearing 
has not been scheduled. 


LARD FUTURES HEARING SET 


Oral arguments on a motion from 
Ralph W. Moore to dismiss a Com- 
modity and Exchange Authority com- 
plaint against him for alleged attempt- 
ing to manipulate lard futures prices 
will be heard August 12 in Washington. 
The complaint, filed against Moore in 
June, charged him with failure to file 
required reports and circulation of false 
and misleading information which the 
CEA said constituted an attempt to 
manipulate futures prices. The formal 
motion asked for dismissal on grounds 
that the complaint is “fatally defective 
48 a matter of law.” 
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THORS which is a great helper in pre- 
venting sticking freezer doors and in 
defrosting coils and plates now has 
another important job—on and around 
valves, valve handles, flanges and head- 
ers. THORS reduces the icing-up of 
valves—makes them easy to open and 
close at any time! That’s worth plenty 
in an emergency! 

Instead of the ice which clings on 
tight without THORS and has to be 
pounded off at the risk of real damage 
after a coating of THORS the ice that 
accumulates comes off easily: Just a 
light tap and it falls off with no damage 
to valve or stem! THORS also acts as a 
lubricant between valve stem and pack- 






YOU CAN’T LOSE! 


For further informa- 
tion, mail coupon or 
consult your supply 
dealer. 






on Valves, 
Flanges 2& 
Headers! 


ing and it tends to protect the valve 
stem against corrosion. 

When THORS is used on flanges, it 
permits flange nuts to be tightened up 
easily and quickly, preventing leakage 
of the refrigerant. Flanges should be 
coated with THORS so that the ice can 
be gently and easily tapped off the 
flange whenever the nuts are to be 
tightened. 

THORS is a clean, odorless, semi-solid 
product which will not corrode black 
iron, alloy, steel and galvanized metal 
surfaces. It is inexpensive—it lasts a 
long time—it saves you money for 
costly freezer repairs. 


STANCO INCORPORATED 
216 W. 14th Street, New York 11, N. Y. 


_paeient eit veielke 


Etanco Incorporated ..... Dept. NP 
216 West 14th Street, New York 11, N. Y. 


Please send me without obligation free | 
literature on THORS. | 
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FASHIONED TO SERVE 


‘ILVER, buried treasure until it is 
mined and refined by man, is 

+ 
less works of art. 


wrought by masters into price- 


Such silver artistry came from the 
hands of Paul Revere...the same hands 
that held the reins on the famous mid- 


Late eighteenth-century silver 
cream pitcher and sugar bowl 
designed and executed by 
Paul Revere. Courtesy of the 
Metropolitan Museum of Art. 





for perfection, the makers of Diamond 
Crystal Salt have developed the exclu- 
sive Alberger Process. The gratifying 
result has been a salt of exceptional 
quality, uniformity, cleanliness and 
true salt flavor. 
This same Alberger Process has 


night ride. Perfectly reflecting in its 
lightness of line the classic revival in 
American culture, Revere’s silver de- 
serves its place among the masterpieces 
of silver design. For to his craft, Paul 
Revere brought true genius . . . the de- 
sire to create perfection. 
Salt, too, is buried treasure. But, un- 
earthed and processed by man, it has 
acquired an important place in Ameri- 
can industry. 


And through their constant striving 


made it possible to offer you a wide 
range of salt... grained for every 
purpose and superior performance. It 


has created product purity averaging 
an amazing 99.95%. 
If you have any questions about 
grain size or grade . . . if you are con- 
cerned over any food processing wor- 
ries .. . get expert advice by writing to 
our Technical Director, Department 
1-26, Diamond Crystal Salt, Division 
General Foods Corp., St. Clair, Mich. 
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McCauley Is Honored for 
50 Years with Industry 








Louis E. McCauley, vice president of 
Armour and Company, completed 50 
years with the firm on August 5. In 
recognition of his long service, George 
A. Eastwood, chairman of the board of 
directors and chief 
executive officer of 
the company, at a 
meeting of the man- 
agement commit- 
tee this week, pre- 
sented Mr. Mc- 
Cauley with a gold 
watch commemo- 
rative of the occa- 
sion. Eastwood also 
presented to him 
the American Meat 
Institute gold but- 
ton for 50 years of 
service to the in- 
dustry. 

McCauley joined 
Armour as a clerk at the St. Paul 
branch at the age of 15. He progressed 
in the accounting division from job to 
job and in 1913, when he had been with 
the company 15 years, was selected to 
go to South America as one of the orig- 
inal Armour staff to establish that divi- 
sion. After 13 years he was brought 
back as a general office executive. Two 
years later he was made assistant treas- 
urer and ten years later was appointed 
vice president and treasurer. In 1939 he 
left the treasury department and took 
over supervision of Armour’s rapidly 
expanding research laboratories, along 
with executive direction of the pharma- 
ceutical, strings and casings depart- 
ments. 





L. McCCAULEY 





Morrell Appointments 











Two promotions at the Ottumwa 
plant of John Morrell & Co. were an- 
nounced recently by C. L. Campbell, 
superintendent. Eugene M. Foster, for- 
mer assistant chief engineer, has been 
assigned to assist Campbell on all plant 
operations and John A. Logan has been 
named to succeed Foster as assistant 
chief engineer. Foster joined the Mor- 
rell organization in August 1946, after 
his discharge from the Navy. He re- 
ceived a degree in mechanical engineer- 
ing from Stanford university in 1943. 
He was a Lieutenant (j.g.) when re- 
leased from the service. Logan has 
been foreman in the boiler and engine 
room since April 1946. He began for 
the firm in 1938 but went into the Army 
when the National Guard was called up 
before Pearl Harbor. At the time of his 
discharge he was a Lieutenant Colonel. 





DETROIT WHOLESALER OPENS ATTRACTIVE PLANT 


@ A partially completed one-story store building, with a vacant lot along- 
side, solved the building problem for John B. Anderson, Inc., wholesale meat 
distributor in Detroit, Mich. By careful planning the firm has worked the 
building with its 4,000 sq. ft. of floor space into a lobby, two offices, stock 
room, sales room, shipping room, two coolers, a sharp freezer, work room, 
machine room and locker room. The property adjacent to the building has 
been converted into a truck yard with loading dock accommodating the 





firm’s six trucks. The dock extends to the alley at the rear making it pos- 
sible to accept deliveries when dock space is in full use. 

The shipping room, lying along one side of the building next to the truck 
dock, is also used for breaking larger cuts, boning, fabricating, grinding, 
packaging and other operations. It is floored with non-slip brick and walled 
with glazed tile. Overhead track runs the full length of the shipping room 
and connects both coolers with the loading dock. The two coolers are 
equipped with Gebhardt cold air circulators and the freezer is refrigerated 
with fin type coils. One 10-ton and one 3-ton Frick Freon condensing units 
are employed. Cooler and freezer walls are of tile with cork insulation. 

The Anderson company handles a complete line of dressed pork, beef, lamb 
and veal and specializes in boneless cuts and ground beef. The plant was 
designed and construction supervised by Earl L. Confer, Detroit architect. 








Hormel Announces Changes 
in Branch House Division 


C. A. Nockleby, vice president of Geo. 
A. Hormel & Co., Austin, Minn., re- 
cently announced several sales super- 
visory appointments. Changes were 
brought about through the vacancy 
created by the retirement of Charles J. 
Considine, manager of the Bay District 
branch at San Francisco, effective at the 
end of this fiscal year. Jim Unicume, 
manager of the Hormel branch at Seat- 
tle, has been appointed to succeed Con- 
sidine. Martin Lantow, manager of the 
branch house department at Austin will 
succeed Unicume. A. R. Schulze, mid- 
west sales manager, will succeed Lan- 
tow, and Ralph Robinson, sales repre- 
sentative at Corpus Christi, Tex., will 
replace Schulze. Two other appoint- 
ments were also announced by Nock- 
leby: Bob Bell, sales representative in 
the Twin Cities division, was made sales 
manager of the Wisconsin division at 
Austin, and Bill Donovan, sales mana- 
ger of the Wisconsin division, was pro- 
moted to district head at Rochester, N.Y. 
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AFL to Publish Articles 
on Leading Meat Packers 


The objective for all unions should be 
good will among employers, according 
to Earl W. Jimerson, president, and 
Patrick E. Gorman, secretary-treasurer, 
of the AFL Amalgamated Meat Cutters 
and Butcher Workmen of North Amer- 
ica. In a statement in the current issue 
of The Butcher Workman, AFL monthly 
publication, Jimerson announced that 
the union has started a campaign to 
improve relations with employers. We 
realize that “only through good will, 
both from a union standpoint and from 
the employer’s standpoint, can we make 
progress,” he said. “The response by 
the employers has been remarkable.” 

As a part of the campaign The 
Butcher Workman is publishing a series 
of histories of meat packers, tracing 
their progress and developments lead- 
ing to the present harmonious relations 
existing between the packers and meat 
cutters union. The first article, on Ar- 
mour and Company, appears in the 
August issue. 
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Personalities and Events 








of the Week 


@ The Stevens Meat Products Co. is 
building a $100,000 sausage manufac- 
turing plant at San Jose, Calif. It will 
be a one-story building of reinforced 
concrete. Mario J. Ciampi, San Fran- 
cisco, is the architect. 

@® The Krey Packing Co., St. Louis, has 
asked the city for permission to con- 
struct a stockyards in an unrestricted 
zoning area near its plant. The pro- 
posed yards would comprise about two 
city blocks. The city board of public 
service has taken the application under 
advisement. No complaints against the 
project have been received, Henry S. 
Caulfield, director of public welfare, 
said. 

@® Emerson D. (“Mike”) Moran, who 
was formerly with Swift & Company at 
Syracuse, N. Y., and more recently with 
Oscar Mayer & Co., Madison, Wis., has 
been appointed general manager of the 
Camp Co., Inc., Cortland, N. Y. 

@ Martin Packing Co., will shortly oc- 
cupy new and more spacious quarters at 
49-51 Plane st., Newark, N. J. The firm 
will also maintain a branch at the old 
headquarters, 127-129 Belmont ave., 
Newark. M. B. Mandelbaum and Samuel 
F. Linden are owners of the business. 
L. I. Alexander is in charge of its rap- 
idly growing export trade. The company 
specializes in canned meats and fresh, 
cured, smoked and frozen pork. Joseph 
Zipper will continue as manager of the 
sales office. 

@ Peter Eckrich & Sons, Inc., recently 
presented 24 cash awards to employes 
of its Anderson, Ind., branch, according 
to Jerome Foohey, Anderson branch 
manager. Since August 1945 when the 
suggestion award system was inaugu- 
rated there, 1,180 suggestions have been 
received. Of that number 339 have been 
accepted and $4,205.65 awarded to em- 
ployes for them, Foohey said. 

@ Cyril Reincke, director of H. Reincke, 
Jr., exporter and importer of Helsing- 
fors, Finland, and purchasing agent for 
several Finnish monopolies, is in New 
York on behalf of a trade commission. 
While here Mr. Reincke is making his 
headquarters with Drexel Bros., Ltd., 
55 W. 42nd st., New York 18. 

@ William and Ted Bartlow will build 
a federally inspected packing plant near 
Rushville, Ill. Construction is expected 
to begin within a month. The plant will 
slaughter cattle and hogs. 

@® Walter Cultice, owner of the Zenia 
(O.) Abattoir, which was recently de- 
stroyed by fire, has estimated the loss 
at about $60,000. He said he has no 
immediate plans for rebuilding. He has 
operated the business since 1927. 

@ Patrick E. Gorman, international sec- 
retary-treasurer of the Amalgamated 
Meat Cutters and Butcher Workmen of 
North America, AFL, and publisher of 
The Butcher Workman, monthly publi- 
cation, is a delegate to the British 
Trades Union Consress to be held in 
London, England, beginning September 
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GENERAL- MANAGER 
BRANCH HOUSE SALES 
SWIFT AND COMPANY 











H. GIFFORD, general manager 
e of branch house sales for Swift & 
Company, has devoted over 50 years to 
the meat packing industry, and today is 
one of the most prominent members of 
Swift’s staff. He began as an office boy 
with Swift’s Boston branch house, 1899. 
“Only,” said Gifford, “they did not call 
us office boys in those days. Why, I did 
everything,” he continued, “from run- 
ning errands to sweeping floors at night 
after everyone else had gone home.” 


Gifford decided he might like to try 
selling. He went into provision sales, 
selling hams and bacon on Boston 
streets. “Today,” Gifford said, “we have 
training schools for salesmen, but then, 
why,” and he paused, “you were strictly 
on your own. Sure it was tough, darn 
tough!” 


E. C. Swift, brother of Swift’s found- 
er, was first to recognize Gifford’s sell- 
ing ability. He sent him to the firm’s 
packinghouse in Springfield, Mass. as a 
salesman. From there, said Gifford, he 
came to the Chicago plant in 1909 as 
assistant to the head of the sausage de- 
partment. Then he became head of that 


department and in 1928 took over his 
present job. 

Gifford’s theory of salesmanship is 
simple: “First you have to know your 
products; second, the products have to 
be good ones. Ours are tops!” He 
smiled, “It’s as easy as that.” 

Family life, too, is best explained in 
Gifford’s own words. “I’m surrounded.” 
Evidence of that: one granddaughter, 
two grandsons, a son and a daughter. 
“And my wife, of course,” he added 
hastily. How about hobbies? “Golf, 
bridge,” he said, “and I’m lousy at both 
of them. I like working with wood, too. 
Right now I’m making a four-poster 
bed for my daughter.” Gifford has taken 
courses in woodworking at Chicago In- 
stitute of Design and a local vocational 
school. Pressed as to details, he said, 
“Well, at the Institute, for instance, 
they give you a hammer and a chisel 
and point to a lumber pile.” 

Vacations? “We spend most of them 
in Florida,” Gifford said, “and once in 4 
while, we head back to Boston just to 
see what hills look like. But don’t get 
me wrong. I like Chicago fine.” 





6. Gorman will leave the United States 
on August 26 to attend the meeting. 

@ H. D. Elijah, executive of Wilson & 
Co., Oklahoma City, Okla., and chair- 
man of the Oklahoma City Chamber 
of Commerce livestock committee, has 
been reappointed superintendent of the 
1948 intercollegiate livestock judging 


contest, held in connection with the 
American Royal Livestock Exposition. 
@ “Bob” Earley, well known New York 
packinghouse broker, recently joined 
his family in Memphis, Tenn. Bob, jr., 
and Mrs. Earley had previously cov- 
ered more than 10,000 miles by auto- 
mobile, which included touring Mexico, 
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Save it with 





LINK-BELT GREASE COLLECTOR 


Allowing grease and meat scraps to go down the sewer is 
double loss. In addition to the waste, you may anticipate 
trouble from blocked sewers, polluted streams and over- 
loaded municipal sewage treatment plants. 


The Link-Belt grease recovery system installed at the 
Sioux Falls, South Dakota plant of John Morrell and Com- 
pany illustrates a method of reclaiming values from packing 
house waste. All plant waste waters containing grease and 
recoverable scraps are directed to the catch basin for re- 
moval. Grease of low specific gravity forms a scum on the 
surface of the basin. The upper or return run of flights of 
the Link-Belt Straightline Collector move the scum to the 
discharge (effluent) end where an automatic skimmer de- 
posits the skimmings into a trough. The skimmings are then 
conveyed manually or automatically to the blow tank from 
which they are sent to the rendering plant. 

The grease of higher specific gravity together with the 
meat scraps settle to the bottom of the catch basin, forming 
a sludge. The bottom run of flights of the Straightline Col- 
lector conveys the sludge to a withdrawal hopper at the inlet 


(influent) end of the basin. The sludge is usually withdrawn 
by pumps which discharge to sewers or to dewatering mecha- 
nisms. Where dewatering is practiced a Link-Belt liquid 
vibrating screen is used and the dewatered sludge is sent to 
rendering, while the underflow is recirculated through the 
basin for additional grease recovery. 


Collection and removal of the grease-laden scum and 
sludge is completely automatic, while the mechanism re- 
quired for an efficient grease recovery system is simple and 
inexpensive to operate. The first cost is especially low when 
you consider the dollar value returned. Grease recovery 
systems are profitable investments, not capital expenditures. 
Link-Belt has furnished equipment for over twenty grease 
recovery systems for packing plants and offers extensive 
experience and a broad line of conveying equipment for 
handling all materials in the packing plant. 


LINK-BELT COMPANY 


Chicago 9, Indianapolis 6, Philadelphia 40, Atlanta, Dallas 1, 
Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, 
Toronto 8. Offices in Principal Cities 11,146 





Link-Belt products include Overhead Pusher Conveyors . . . Chains 
& Sprockets of all types . . . EP aing and Hog Cutting Conveyors, 
as well as Conveyors, and Elevators of the Apron, Belt, Bucket, Chain, 
Flight, Bulk-Flo, Interno, Oscillating, Trolley and Screw types for 
handling edible and inedible products . . . Coal and Ashes Handling 


Equipment . . . Vibrating, Liquid, Revolving, Sewage and Water- 
Intake Screens . . . Car Spotters—Portable and Stationary types 
-. + Portable Car Icers . . . Ice Crushers and Slingers . . . Spray Noz- 
zles . . . Babbitted, Ball and Roller Bearings . . . Speed Reducers 
and Increasers . . . Gearmotors . . . Electrofluid Drives . . . P.I.V. 
Gear Variable Speed Transmissions . . . Silent Chain Drives . . . Roller 
Chain Drives... Hangers ... Collars . . . Clutches . . . Couplings 
++. Gears... Pulleys . . . Base Plates. . . Shafting. . . etc. 





aiL¢ 


CONVEYORS 


PREPARATION EQUIPMENT POWER TRANSMISSION MACHINERY 
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YOU CAN AVOID 

EXCESS GRINDER 

PLATE EXPENSE 
By Using 


C.D.TRIUMPR 


PLATES 


Guaranteed for FIVE FULL 
regrinding 
expense! 


YEARS against 
and_ resurfacing 





Sc 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


(AN Tengen cwrersetete: 


2_Cc-D_< 


TRADE-MARK 











THE SPECIALTY 
MFRS. SALES CO. | 


Chas. W. Dieckmann 
2021 GraceSt., CHICAGO18, ILL. | 
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where they fished in the Gulf, and 
a trip to the Pacific Coast. From Mem- 
phis Bob, sr., Bob, jr., and Marian— 
all members of the brokerage firm of 
R. W. Earley, Inc., are motoring north 
for a ten-day fishing vacation at Shelter 
Island. 

@ Alex Tipett, manager of a meaf 
packing plant at Stewardson, Iil., died 
recently. He was formerly with the St. 
Louis Live Stock Exchange for a num- 
ber of years. 

The Pitsch Sausage Co., Peoria, IIl., 

has obtained a permit to build an $8,000 
addition to its plant. 
® Fire of unknown origin swept through 
the New Philadelphia Provision Co., 
New Philadelphia, O., recently causing 
an estimated $50.000 worth of damage 
to building, equipment and stored meats. 
The smokehouse was considered a com- 
plete ruin and the remainder of the 
plant was seriously damaged. 
® William T. Patton, 70, founder of the 
Patton Meat Packing Co., Tyrone, Pa., 
died recently. 
® The seventy-fifth anniversary picnic 
of the Cincinnati Union Stock Yards for 
farmers and truckers will be held Sat- 
urday, August 14, at LeSourdsville 
Lake. The program is to start at noon 
and continue throughout the evening. 
Radio Stations WLW, Cincinnati; 
WMOH, Hamilton; WHIO, Dayton, and 
WKBYV, Richmond, will broadcast from 
the picnic grounds. 
@® Five months of negotiations ended, 
July 29, for the Fort Worth (Tex.) 
Stockyards Co. and the Livestock Han- 
dlers Union, Local 59, CIO, with an- 
nouncement of a wage increase agree- 
ment. The handlers were granted a 7c 
hourly boost, retroactive to May 1. 


@ Jesse Brand of Brand Bros., Inc., 
New York natural casings and equip- 
ment manufacturing firm, returned to 
the United States several weeks ago, 
after having been in the Orient for 
more than seven years. He had been in 
a concentration camp for a period of 
30 months during that time and was 
still in poor health when he arrived in 
this country. He has since improved 
considerably and both he and _ his 
brother, Leo Brand, president of the 
company, hope to attend the coming 
AMI convention. 


@ Armour and Company will erect a 
two-story addition to its building at 
Charleston, W. Va., at a cost of $80,000. 


@ A 50-year charter of incorporation 
has been granted the Graham Render- 
ing Co., Inc., Corpus Christi, Tex. Au- 
thorized capital stock was listed at 
$75,000. Incorporators are T. A. Gra- 
ham, sr., W. M. Romig and John T. 
Messer. 

@ Thieves entered the abattoir owned 
by Samuel Bonaccurso at 1436 S. Front 
st., Philadelphia, one night recently, 
stole more than a ton of choice meat 
and hauled it away in a new plant de- 
livery truck. The thieves were appar- 
ently equipped with pass keys as the 
police found no trace of locks being 
forced. They took only the highest 
grades of beef, veal and lamb. Refrig- 





erators containing lower grades were 
found unlocked, but the contents hag 
not been removed. 

@ Winners of a recent Swift & Com. 
pany plant food division contest on 
display of soil building materials were 
announced this week by the company, 
Thousands of dealers from all over the 
country submitted photographs of their 
displays for judging. Dividing the con. 


test into two parts, one for cities of 
over 50,000 and the other for cities 
of less than that number, Swift 


made identical awards to each group, 
for a total of 106 prizes, including 
watches, cameras, etc. In the division 
for towns over 50,000, first prize of a 
1949 Ford sedan went to the Eastern 
Seed Store of Corpus Christi, Tex. See. 
ond division winner was the L. K. Ash- 
croft Co. of Paragould, Ark. 

® Byron Horton, owner of Meats, Inc. 
Seattle, Wash., observed an anniversary 
of the founding of his firm by a Lucky 
Thirteenth celebration for customers, 
Horton’s slaughtering plant is located 
at Toppenish, Wash. He was formerly 
with the Frye Packing Co. in Seattle 
and later was manager of the Seattle 
Meat Co. 

@ Christian J. Wuellner, 66, formerly 
an official of the Twin-City Packing Co., 
Menominee, Mich., died recently. He 
had been ill for several months. The 
Twin-City company was sold to the 
Plankinton Packing Co. of Milwaukee 
last February. At that time Wuellner 
was treasurer of the firm. 

@ A new exhibit depicting the opera- 
tion and services of Kingan & Co.., Indi- 
anapolis, has been placed in the Indi- 
anapolis Industrial Exposition in the 
Union Station. 

@ The United Dressed Beef Co., Los 
Angeles, has been issued a permit for 
construction of an addition to its beef 
cooler. The building, 32 by 26 ft., is 
expected to cost about $16,000. 

@ A. R. White is building a packing 
plant at Cedarville, Calif., at an esti- 
mated cost of $16,000. It will be the only 
state inspected plant in Modoc county. 
@ The Lamoni Packing Co., Lamoni, Ia., 
will be operated in the future by a new 
corporation instead of as a part of Hyde 
and Vredenburg, Inc. The newly elected 
board of directors includes: President, 
D. M. Vredenburg; secretary-treasurer, 
Charles Hyde, and directors, Harold 
Trumbul, Paul Dillon and Robert Bixby. 
Plans are already under way to expand 
and improve the plant. 

@ In an election conducted by the Na- 
tional Labor Relations Board last week, 
office employes of the Los Angeles 
branch of the Cudahy Packing Co. voted 
73 to 0 against continuing their affilia- 
tion with the International Brotherhood 
of Teamsters, Chauffeurs, Warehouse- 
men and Helpers of America, AFL, 
Local 626. The election was ordered by 
the NLRB after more than 30 per cent 
of the employes filed a petition request- 
ing the bargaining unit be decertified. 
@ Armour and Company will erect 4 
two-story addition to its building in 
Spartanburg, S. C., which is expected 
to cost about $80,000. 
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ve MEAT FLAVOR STUDIED 
a 
The flavor of meat cooked at low tem- 
mn nerature is developed almost entirely 
te from the fibrous solid matter of the 
a meat, rathe? than from the juice, ac- 
cm ording to a report “Flavor of Meat” f LYPr _ $e jo70tn 
the wv E. C. Crocker of Arthur D. Little, | ¢ « ¢ or e= a ' FG 
3 Inc. published recently in Food Re- - 
y . - : 
we earch, Vol. 13, No. 3. The work is a taste-tempting 
, fundamental organoleptic investigation 3-DAY HaR C U a2 
OI — 
ties f meat flavor —_ was er agey - HAM 
—, nart of a CO ‘ehensive study of the ° . 
a part of a mprehensive hud) m i Y 
a favor of unseasoned cooked foods, which FLAVO R It’s the good, old-fashioned, full-bodied ham 
ing | formed the nae for a —— study * flavor that your customers want. That’s what 
F seasonin’ an¢ avoring. eel Was tne 
fa principal meat studied, but also some NEVERFAIL gives you. For extra goodness, 
ork was done on pork, lamb, and . = 
on work was ¢ } . sf 
i Aiken, Only relatively low tempera-.| “te se Whe Keows” NEVERFAIL imparts to the ham a distinc 
sh. | tures, up to the boiling point of water, tive, aromatic fragrance . . . because it pre- 
were used for developing the flavor. a 
These temperatures correspond to those seasons as it cures. In addition, the NEVER- 
ne. . : i oe 
’ reached in the interior of a roast, leav- 
rid ing consideration of the pyrogenic fla- FAIL 3-Day Ham Cure always produce an 
- ong go with surface browning for appetizing, eye-catching pink color . . . mouth- 
= another study. 
. > 
Defatted beef was pounded, hydrauli- melting tenderness . . . and a texture that’s 
ttle cally pressed and then leached in cold moist but never soggy. Write today for com- 
ttle water, to remove all possible juices and : . 
slvb'e matter. The grayish-white fi- “The Mon You Know’ plete information. 
dy brous mass thus obtained had practi- 
y cally no odor or taste. When some of it 
i was boiled in water, however, it devel- 
The oped definite meaty flavor; a trace in H. ie MAYE 4 & y oO ia %  « ©., 1 | .. 
five minutes, considerable in 35 minutes 
~ and the maximum intensity in three and 6815 SOUTH ASHLAND AVENUE . CHICAGO 36, ILLINOIS 
c » \ Plont: 6819-27 South Ashland Avenue 
0 one-half hours. This flavor was found gry adele ‘ 
aes to consist mostly of odor and very little IN CANADA: H. J. MAYER & SONS CO. (Canede) Limited, WINDSOR, ONTARIO 
of taste and to be due to a mixture of 
=e substances including hydrogen sulfide 
= and several acids and amines. 
ra Some expressed juice from.raw meat 
was found to have weak bloodlike odor 
we and taste. On heating, albuminous mat- | 
vn ter coavulated but no meaty flavor de- 
- veloped. Thus it became evident that 
“er the flavor of raw meat resides in the 
a juice whereas that of cooked meat is 
’ produced by the action of heat on the 
Ing fiber. Meat flavor appeared to consist 
sti- of fragments of cracked amino acids. 
nly Cracking appeared to take place in the 
ty. protein mass, without preliminary 
Ia., breakdown of peptones or hydrolysis to 
1eW the free amino acids. 
yde Although these considerations apply 
ted to all meats, the distinctive characteris- 
ent, ties of individual meats could be identi- 
rer, fied. In pork, a sweetness of taste was 
old found superimposed on the fundamental 
by. meaty character of beef. Pork also had 
and much more volatile fatty-acid content, 
additional bases, including an earthy- 
Na- potatoey type, and more sulfury in- 
eek, gredients, Lamb ribs was far more al- 
eles kaline than beef or pork; a strongly 
ted caprylic- or pelargonic-acid type of odor ; 
lia- Was present. Long cookin? drove off the U W | L y '@) N S 
ood unpleasant acidic odor and most of the s e 
1se- amine, leaving a more delicate flavor, 
FL, approaching that of beef. Sulfury odor | 
| by Was not conspicuous. 
ent 
est- ~--—— 
ied. a Z Wilson & Co., Inc., Producers, Importers, Exporters 
= BASIC REFERENCE MATERIAL ee oe 
_ of great value for meat plant mana- — f-) saree Plants, Branches or Agents in Principal Cities 
Re gers, operators and purchasing. agents Varoughow! Me mers 
a in the ANNUAL MEAT PACcK- General Office: 4100 So. Ashland Ave. « Chicago 9, Illinois 
JIDE. 
948 
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FREE UPON REQUEST! | ° SLAUGHTERING INFORMATION 











@ FLOOR LAYOUTS 


NO. 1] TOHTZ CATALOG °‘™ ves 
RE QUIRED for Alert Buying! © MICK REFERENCE 


This new Tohtz Catalog keeps you posted on up-to- * TABLE OF BY -PRODUCT YIELDS 


the-minute packinghouse procedure and modern, 
newly designed machinery and equipment. Careful 
perusal of the Tohtz Catalog will enable you to 
select the equipment necessary to improve your x CARCASS CUTTING CHARTS 
product and avoid costly rehandling operations. 
Take the first step now to meet competition most 


fitably . k T Cc 
Ragen ee Y*  @ CONVENIENTLY INDEXED 












Sen for your Free Copy Today! 





R.W.TOHTZ & CO. 


Makers of R-W Packing Plant Machinery 
4875 Easton Avenue St. Louis 13, Missouri 


{ b j ( Never forget 
se 


Leyors The Wing 


: \ Ce MEERA everything!” 











In meat curing and sausage making, it calcium and magnesium compounds 
takes the best to make the best. that cause harsh, bitter flavor. It is 
That's why we are reminding you that equally effective in either brine or dry 
Worcester Salt is pure salt—imparting curing methods. Good salt is so im- 
the full, natural flavor that only pure portant that you can afford only the 
salt can give. best—pure Worcester Salt, quality- 


Worcester Salt is virtually free from proven over the years. 


WORCESTER SALT 
The purity is guaranteed 
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NEW EQUIPMENT onesieppcio 





—— 


NEW PRECISION SCALES 


A new Exact Weight scale, available 
in both electric and mechanical-indicat- 
ing models, designed to bring precision 
weighing equipment to practically all 
weighing jobs within the 75-lb. capacity 
range, has been announced by The 
Exact Weight Scale Co., Columbus, O. 
There are six new models, each with 
three platter designs in scale type, plus 
a dust cover. The end-tower design is 
said to permit high speed in delicate 
weighing operations. 

The electric models, which feature 





the longer travel of shadow indication 
for each unit of weight, are capable of 
very accurate readings to unusually 
strict tolerances, it is claimed, The 
mechanical models (see cut) are also 
said to be accurate and fast and al- 
though not a substitute for the electric 
type equipment, have a high standard 
of weighing accuracy. 

Both electric and mechanical models 
are equipped with “locking type” poise. 
By means of a simple adjustment the 
poise can be used either in locked posi- 
tion or, if frequent changes of poise- 
setting are necessary, in open position. 
This device is said to assure fast, ac- 
curate weighing under the most rugged 
treatment. 


STEEL-WOOD SHELVING 


New steel-wood shelving, steel rein- 
foreed, has been announced by the Lyon 
Metal Products Co. of Aurora, Ill. - Of 
hardwood, the shelves are said to be 
easily adjustable. A vise-tight assem- 
bly of shelf to upright is secured 
through the use of a special Lyon clip 
and stud. It is further stated that the 
shelf is easy to set up, dismantle or re- 
arrange because of few parts to handle, 
and that it is rigid and free standing 
and requires no bracing to wall or ceil- 
ing, 


REFRIGERATOR RAMP 


An all-steel, 15,000-lb. capacity re- 
frigerator ramp for loading and unload- 
ing refrigerator cars with a fork truck 





has been announced by the Elizabeth 


Iron Works, Elizabeth, N. J. The ramp 
is said to operate on the same principle 
as the company’s one-man bridge ramp, 
except that it is shaped so as to fit into 
the narrow doors of refrigerator cars. 
The ramp is picked up and transported 
to position by a fork lift truck. The 
forks pick up the ramp by means of lift 
handles which drop flush with the riding 
surface when the ramp is in use. 

The fork truck operator places the 
ramp to span the gap between car and 
platform, withdraws forks, drops han- 
dles and inserts locking pins which se- 
cure the ramp in position. A two-posi- 
tion fixed door stop is said to assure a 
snug fit of the ramp against the car 
door sills. The manufacturer states that 
the entire operation can be accomplished 
by the fork truck operator in less than 
two minutes. The refrigerator ramp is 
being manufactured in two standard 
sizes. One will span gaps from 15 to 
32 in., the other, gaps from 24 to 44 in. 


COLD STORAGE DOOR 


A new type cold storage door for 
sub-freezing and sharp freezing opera- 
tions, provided with a means to produce 
a uniformly tight seal, has been an- 
nounced by the Jamison Cold Storage 
Door Co., Hagerstown, Md. The seal is 
said to be obtained through three pat- 
ented features: 1) Door hinges, com- 
bining self-adjustment with screw reg- 
ulated spring pressure, automatically 
seat door gasket; 2) the two-point fas- 
tener maintains a uniform sealing pres- 
sure and requires minimum effort to 
close and open door; and 3) the gasket 
is made of sponge rubber encased in a 
water impervious skin. It is applied to 
the full overlap of the door and is said 
to surface seal the door against the 
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frame-casing and plug-seal the space 
between the door and frame. 

Front and back operating handles are 
provided. The front, edges and frame- 
casing of the door are metal clad. It is 
claimed that possible deterioration be- 
cause of moisture precipitation is elim- 
inated. 


POWER DRIVEN DUMB WAITER 


A new power driven dumb waiter 
with capacities up to 500 lbs. and lifting 
speeds up to 40 ft. 
per minute, has 
been announced by 
the Sage Equip- 
ment Co. of Buf- 
falo, N. Y. The 
dumb waiters are 
said to be available 
with full call and 
full send, complete- 
ly automatic push 
button control sta- 
tions, to provide the 
maximum in auto- 
matic operation 
with complete 
safety. 





Performance is 
achieved with wire 
rope drive through 
gear-head motor. 
Standard model 
with a 3x3x4 ft. 
cab has a lift of 12 
ft. Height may be 
extended by adding necessary rails and 
wire rope. Installation is extremely 
simple, it is claimed by the manufac- 
turer, 





STEAM CLEANING UNIT 


A new hydro-steam cleaning unit, 
claimed to incorporate features usually 
found only in expensive, self-fired chem- 
ical spray cleaning machines, has been 
announced by Turco Products, Inc., Los 
Angeles, Calif. The unit is said to be 
an extremely simple mechanical means 
of utilizing steam to supply the proper 
amount of cleaning solution in a regu- 
lated steam flow. The manufacturer 
claims it is practical wherever a steam 
line pressure of 80 to 150 lbs. is avail- 
able. Weighing 28 lbs., the unit can be 
easily moved to various parts of the 
plant. 


Readers of the PROVISIONER were sup- 
plied on time with full factual and pic- 
torial coverage of the three major in- 
dustry conventions—AMI, NIMPA and 
WSMPA. 
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MEAT CONTAINER 








For Information Write to: 





J. M. GORDON CO.., cencear orrices, ractory « sues, 1740 STANDARD AVE, GLENDALE 1, CALIF. 
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LIGHTWEIGHT, RUGGED! Inside dimensions 


32° x 13%" x 10” deep a 


less than half the weight of ordinary containers of same 


capacity. Can't chip no piloting to wear off 
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ASONTD 


REG.U.S.PAT._OF F. 





Manufacturers of fine sea- 
sonings and specialties for 


the Meat Packing Industry. 









612-614 West Lake Street 
CHICAGO 46, ILLINOIS 











Cords, attached to wrists and ankles, were 
stretched until the bones were slowly dis- 
loceted ond shattered. Torture was con 
tinued until the victim died in an agony of 
suffering. The Reck was first used in 
ancient Rome. 
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BEEF CLOTHING 
SUPERior to ANY SHROUDS 
PASSES ANY TORTURE TEST 
Jab a shroud pin in Tufedge’s famed 
rugged pinning edge. This repeated 
treatment, along with usage and 
washing, has little or no effect on 
TUFEDGE SHROUDS. That is why 
Tufedge outlasts competitive shrouds 

four to one and more! 
LOOK FOR THE BLUE STRIPE 


CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND 14, OHIO 
Canadian Distributors: ELCO LTD., Toronto 








Oblong Can Cartoning 


(Continued from page 14 

are fed into four parallel lanes by foy 
retort unloaders, each of whom keeps 
his lane full. The cans travel by belt 
to the automatic packer where they 
arrive at different feed piate levels, The 
machine has four plunger arms attached 
to a master rod that simultaneously 
pushes all four of the feed levels into 
the carton. It takes the automatic 
packer two strokes to fill the box. The 
rate of this packaging layout is 249 
cans per minute and since it only re- 
quires one man to operate the machine. 
it is packing the cans at a cost of about 
8c per 1,000. 

The meat canner may ask when will 
the machine represent an investment he 
can afford. In answering this question 
two factors should be considered, 
namely, that canned luncheon meat js, 
by virtue of the advertising volume de- 
voted to promoting it, one of the lead- 
ing sales items and, secondly, the short- 
term point of view, that processing 
luncheon meat requires a high initial 
cutlay for specialized equipment so that 
the addition of an automatic packer will 
not increase the total investment dis- 
proportionately. The machine can han- 
dle from 120 cans to 360 cans per min- 
ute. The actual savings possible with 
the automatic packer differ according 
to plant productive capacity, but it is 
not unusual to cut the cost of packing 
cartons of oblong tins to a sixth of the 
manual cost. 

A good way to assay the possibilities 
of the packaging machine is to view 
the operation in a plant that is typical 


Treet 


Re eer oe Cet 
ARE tm 


Jack Coady, Armour canning label and 
pack superintendent, inspects a sealed fibre- 
board container. 


of the smaller houses handling 12-02. 
oblong cans. In such a plant the clean- 
ing and packing operations are per 
formed on the same line. One operator 
feeds the cans from the retort basket 
to the line which includes two hand 
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Back Up 


Your Products 
with 


HPS PAPERS 


Scientifically processed— 
odorless and taste-free— 
extra-strong and durable— 
HPS PAPERS preserve 
freshness and bloom—resist 
mould and dehydration — 
withstand greater wear and 
tear—peel off easily, neatly. 

Because of their superior 
wrapping qualities, leading 
packers have been using HPS 
PAPERS for years for better 
protection of their products. 
They can be just as helpful 
to you. Write for particulars. 


For special wrapping problems 
consult our research department 


( iin ~ 


A SURE SIGN HPS, OF GOOD PAPER 


H. P. Smitnu 
Parver Co. 


5001 West Sixty Sixth Street 
Chicago 38, Ill. 


FAMOUS FOR 40 YEARS FOR WAXED OILED, 


WET-STRENGTH AND LAMINATED PAPERS 





packers. The rate is 3,000 cans per hour 
per operator, which at current labor 
costs amounts to 33'se per 1,000 cans. 
While this rate is unquestionably fast 
for hand work it is only a third to a 
sixth of the capacity of the automatic 
packer. The additional charges inci- 
dental to manual packaging, such as 
the cost of keeping the box stitchers, 
gluers and truckers available to handle 
the volume by the slower hand rate, 


raise the cost to about 50c per 1,000 
cans. 
The meat packer who has a 12-oz. 


oblong can line should investigate the 
money and time saving possibilities 
offered by the automatic packer and 
gluer. 


CHILD-LABOR REGULATION 


Anew, all-inclusive publication, 
“Child-Labor Bulletin No. 101,” which 
in simple form presents the child-labor 
provisions of the Fair Labor Standards 
Act—the federal wage and hour law 
has just been issued. In addition to its 
listing of the provisions which set a 
general minimum age of 16 for employ- 
ment subject to the wage and hour law, 
the bulletin lists thé seven hazardous 
occupations orders which establish a 
minimum age of 18 for employment in 
the occupations declared by the Secre- 
tary of Labor to be hazardous for young 
workers. The bulletin contains an easy- 
to-read question-and-answer _ section 
which is intended to guide employers in 
complying with the child-labor require- 
ments of the law. 

As a further aid, the bulletin calls at- 
tention to other federal laws having 
child-labor provisions, and indicates to 
employers how they may obtain proof 
of age of the minors they employ. 
Copies of the new bulletin are available 
on request to the Wage and Hour and 
Public Contracts Division, United States 
Department of Labor, Washington, 
D. C. 


Omaha Plant Improves 


is cooled appreciably, the pump only 
works about one-fourth of the time. 
With the tower working in conjunction 
with the shell and tube condenser, head 
pressure has been lowered by 50 lbs. 
No water will be used during the winter 
months. 

Officials of the firm state that the cool- 
ing tower paid for its installation in 
three months through reduction in the 
company’s water bills. 

In cooperation with a nearby packer, 
the company has recently completed the 
construction of a spur track to permit 
the shipment of meat in carloads to 
eastern markets. 

Officials of the Greater Omaha Pack- 
ing Co. are Herman Cohen, owner; 
Pennie Z. Davis, general manager, and 
Arthur S. Cohen, general plant superin- 
tendent. 
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SOY BINDER 
HOLDS YOUR 


Perfect 
BINDER 


When you add Special X Soy Binder 
look for these improvements. 

1. Retention of Freshness 

2. Less Cooler Shrinkage 

3. Better Blending 

4. Better Eating 
You can make better sausage, wieners, 
bologna, specialty loaves at lower cost. 


I'M 
"TEX" TURE 


You can tell the dif- 
ference when you slice 
it—and when you eat 
it. 

Special X blends the 
ingredients and holds 
them together—like 
no other binder. 





TRY SOY AT 
NO COST 


Simply write for a gen- 
erous free sample. No 
obligation. Try a batch 


and see for yourself. 





SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL. 
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IMMEDIATE DELIVERY! 


Hantover shroud cloths help produce better, firmer beef 
because of their better fit. Also the high absorbency of these 
cloths helps get a better bleaching job—producing whiter, 
smoother beef that sells faster, makes you more money! 


Hantover shroud cloths are made 
from specially designed heavy sheet- 
ing .. . all edges hemmed to prevent 
tearing—giving longer wear. Two 
standard sizes: 90’’ x 40” or 110” x 
40”. Made up in other sizes if desired. 
Specify size when ordering. 















1717 McGEE 





STREET —- KANSAS 


—PETERS— 
FOR BETTER LARD. 
PACKAGING 


These sturdy PETERS Junior Adjustable} Machines 
can do your lard and shortening packaging job much 
faster and better than human hands. 


Se55 Se 























HORMEL 
Quality 
DRY SAUSAGE 














Their dependable service will assure you of considerable 
savings in time and money. 


Send us samples of the cartons you are now using and 
we will recommend machines to 
meet your specific requirements. 








AN EXCELLENT ADDITION 
TO YOUR LINE 


THERE are many varieties of 
Hormel Dry Sausage, all true 


to type yet having a distinctive 
PETERS JUNIOR CARTON FORM- PETERS JUNIOR CARTON FOLD. ‘1 flav by , 
ING AND LINING MACHINE setsup ING AND CLOSING MACHINE ctocns Hormel flavor. They are steady, 





35-40 cartons per minute, one opera- 35-40 cartons per minute, no operator dependable sellers to your ‘ 
tor required. Can be made adjusta- required. Can also be made adjustable ; 
© to set up several size cartons. to close several different size cartons. customers because every kind 





> 
ranks as a favorite. For further 
| information, write... 








PETERS MACHINERY CO. 


4700 Ravenswood Ave. Chicago 40, III. 


GEO. A. HORMEL & CO. 





| 
AUSTIN, MINNESOTA 
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PLANT OPERATIONS 
Ideas for Operating Men 





—_ 


EQUIPMENT OFTEN LOCATED INEFFICIENTLY BECAUSE 
IT LANDED IN A POOR SPOT ON ORIGINAL DELIVERY 


Often a simple relocation of present 
machinery and/or the purchase of minor 
equipment can result in startling sav- 
ings. In one midwestern plant visited by 
Tue NATIONAL PROVISIONER, a gang re- 
duction from 14 to four workers was 
made possible by a simple rearrange- 
ment of equipment. The only reason for 
the former, costlier method of operation 
was that the equipment was put in a 
certain place when it was delivered and 
was simply left in that location there- 
after. This bears out many previous 
studies by the PROVISIONER in the devel- 
opment of the Micro-Scale Planning Kit 
which indicated that the wrong location 
of equipment is often the sole reason 
for uneconomical employment of pro- 
duction time. 

The packer whose plant was studied 
recently by the NP distributes bacon to 
some of the larger chains and super 
markets. Specifications frequently re- 
quire that the bacon be derinded and 
shipped as a derinded slab bacon. 

In his former method of handling 
bacon for derinded slab sale, the packer 
derinded it, railed it back into the bacon 
chill cooler, formed and boxed it and 


then moved the product down two floors 
by elevator for scaling and box strap- 
ping and back up again to the cooler 
where it was held until shipment. 

The two elevator trips were the un- 
economical steps in this operation—one 
to get the bacon to a scale and the 
other to bring the strapped boxes back 
to the cooler. These steps were neces- 
sary because there was no scale and 
strapping machine on the cooler floor 
level and the floor also lacked suitable 
means for expediting the flow of the 
packed and strapped boxes. The first 
floor, on which the smoked meats were 
packed, had a roller conveyor by which 
the scaled meats were moved to the 
strapping machine. 

Under a new arrangement two sec- 
tions of portable roller conveyor are 
used to form feedways to and from the 
scale. The scale and conveyors are lo- 
cated in an area adjacent to the third 
floor chill cooler and the overhead rail. 
One operator brings the trees from the 
bacon chill cooler and removes the 
bacon from the hooks, placing the bel- 
lies on a table next to the forming 
machine. Another worker forms the ba- 








Sates 





POSITIVE CONTROL OF CONVEYOR FOR CRACKLINGS 


Positive r.p.m. control of a screw conveyor feeding a screw press handling crack- 
lings is achieved through use of a B. F. Goodrich speed selector, a device which 
employs planetary motion in conjunction with standard V-belts and variable pitch 
sheaves to give variable speeds. The screw conveyor in the Ohio processor’s plant 
operates at 0 to 5 r.p.m. off a 2-h.p., 1725-r.p.m. motor with a gear box reduction 


of 20 to 1. 
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DEPENDABLE FOR 


TOP-QUALITY 
PROCESSING 


Use this Famous Griffith 
Equipment for Easier, 
Reliable Curing and Smoking! 


GRIFFITH'S 
BIG BOY 
PICKLE PUMPS 





BOY’”’ size to 
meet every ar- 
tery and spray 
pumping re- 
quirement, from 1 to 12 operators 
in capacity. Dependable for trouble- 
free, heavy-duty performance. 


GRIFFITH'S 
STAINLESS 
PERCENTAGE 
SCALE 


Com bination 
meat scale and 
Prague Powder 
pickle calcula- 
tor. Completely 
automatic. Re- 
quires no figuring, eliminates all 
guesswork. Easy to use. Anyone can 
learn to operate in a few minutes. 








GRIFFITH’S AIR CIRCULATING 
SMOKEHOUSE 
Insulated .. . Automatic gas control 
’ ... Holds 2 cage trees or 2 trucks... 


Separate smoke generating compart- 
ment. 


The 


GRIFFITH 
LABORATORIES, Inc. 


CHICAGO, 9—1415 W. 37th St. 
NEWARK, S$ — 37 Empire St. 
LOS ANGELES, 11—49th & Gifford Sts. 
TORONTO, 2— 115 George St. 


Page 31 











RACEWAY COILS FABRICATED 
BY Puildice 
GIVE HIGH “K” VALUE! 





BUILDICE RACEWAY COILS 


Yes, Buildice can design and fabri- 
cate highest efficiency Raceway 
Coils for extra fast brine or water 
cooling or ice making. Raceway coils 
take less space and are supplied 
with ample size headers for low gas 
velocities and constructed to ASME 
standards. 

No matter what your next refriger- 
ation job calls for, Buildice special- 
ists can give you up to date counsel 
and Buildice manufactured higher 
efficiency refrigeration equipment 
will save you on operating costs. 


Write— Wire—Phone. 


© oa 
MANUFACTURERS AND 2 nti dene. REFRIGERATING ENGINEERS 


COMPANY, 


INC. 


2610 S. Shields Ave., Chicago 16, Ill. © Phone: Calumet 1100 


Branches: Milwaukee and Minnea;olis 


eset oes 2 
ES WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES 


WHITE 
PEPPER 


BLACK 
PEPPER 


RED 
PEPPER 


CHILI 
POWDER 


PAPRIKA 
NUTMEG 
MACE 


MUSTARD 
CORIANDER 


oO 
=> 
a 
Fo 
ol> 
zis 
>To 
=4Zz 


SAGE, ETC. 
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A SEASONING 


FOR EVERY VARIETY OF 


SAUSAGE ©: MEAT LOAF 


Expertly Blended with 
FRESH GROUND SPICES 
Bulk or Packaged in any Size required 
“FRESH SPICE FOR FLAVOR’’ 


ASMUS BROS. inc. 


523 East Congress 
DETROIT 26, MICHIGAN 
SPICE IMPORTERS AND GRINDERS 





cen and puts it in a box which is plage 
on top of the roller conveyor to go ; 
the scaler. The latter places the ge 
box on the conveyor leading 
strapper. The strapper places th 
strapped boxes on skids which, in ty 
are trucked into the cooler by the tree 
feeder. With this crew of four and th 
two roller conveyors the packer poy 
boxes 20,000 Ibs. of bellies in an eight. 
hour day. 


ale 


to the 


AMI PROVISION STOCKS 


Packers covered by the American 
Meat Institute provision stocks suryey 
again reduced their of pork 
meats by 8 per cent as compared with 
those held two weeks Tnven- 
tories amounted to 400,800 000 Ibs, on 
July 31 as compared with 436,900,009 
lbs. a fortnight earlier. Current stocks 
showe i an increase of 65 per cent over 
the 243,500,000 lbs. held on the corre. 
sponding date a year ago but were 15 
per cenit smaller than the 1939-41 aver. 
age. Lard and rendered pork fat hold- 
ings were reduced from 175,300,000 Ibs 
two weeks earlier to 163,100 000 lbs. On 
the like date a year ago these holdings 
amounted to 157,100,000 lbs. 


stocks 


earlier, 


Provision stocks as of July 31, 1948 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same 
period (although comparisons are al- 
ways made between identical groups) 
the table shows July 31 stocks as per- 


from period t 


centages of the holdings two weeks 
earlier and last year. 

July 31s 

l ntages 


July July parat 
17 26, 1939-4 
D. Ss. PRODUCT 1948 1947 
Bellies (Cured) 1s 204 
Fat backs (Cured) 92 SO 
Other D. S. Meats (Cured) nt) N65 
TOT. D. 8. CURED ITEMS 97 15 
roT. FROZ. FOR D. 8. Cure 101 203 
Ss. PL & D.C. PRODUCT 
Hams, Sweet Pickle Cured 
Regular * 67 ( 
Skinned v2 124 iy 
All 8. P. Hams o2 121 4 
Hams, Frozen-for-Cure 
Regular . ° 4 
Skinned 87 OS 109 
All frozen-for-cure hams ST 20) SS 
Pienies 
Sweet pickle cured ag . 60 
Frozen-for-cure 78 237 126 
Bellies, 8. P. and D. ¢ 
Sweet pickle cured 90 107 101 
Frozen-for-cure sé 04 ° 
Other items 
Sweet pickle cured OF 125 70 
Frozen-for-cure SS OSS aid 
TOT. S. P. & D. C. CURED mM 1306 «72 
TOT. 8S. P. & D. C. FROZEN 8600 B72 Mi 
BARRELED PORK 108 Gs 1” 
FRESH FROZEN 
Loins, shoulders, butts and 
spareribs 1 157 » 
All other 83 97 (148 
Total . 87 117 116 
TOT. ALL PORK MEATS 2 Ii » 
RENDERED PORK FAT 10% 81 ps 
LARD 93 1 pe 
*Same **Ineluded with lard 
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FATS AND OILS ALLOCATIONS 

Emergency export allocations, can- 
cellations, and exchanges approved by 
the U. S. Department of Agriculture 
during the week ended July 50 included 
2,200,000 Ibs. of lard allocated to Bizone, 


Germany, to meet established needs. 
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stall so that the light may be placed in 
the truck during loading and then put 
entirely out of the way when it is not 
in use. 


. . . 
Refrigerated Delivery 
(Continued from page 13.) 
the trucks at 7 a.m. Loading and routes 
are planned so that no truck has more 
than 25 stops and all can be back on 
the plant’s parking lot at 1 or 2 p.m. 


In order to take care of the extra 
load resulting from the refrigeration of 
the dock and deliveiy trucks and the 


LLINO!S., oe 





PART OF CHICAGO FIPM’S FLEET OF NEW TRUCKS 


The units shown above are Diamond T’s of 5-and 7'/2-ton capacity. The bodies were 
built by the Holland Body Co. and are insulated with 3 in. of Haircraft and equipped 
with Dole vacuum cold plates. Body lengths are 12 and 14 ft. 


Each truck has a 4- or 5-hour refrigera- 
tion safety margin. 


expansion of the plant’s sharp freezing 
facilities, the firm has installed a 40- 
ton Frick ice machine to act as a booste1 
compressor. 


A reel-mounted extension light has 
been spotted at each loading platform 


* * * 
VioBin 
WHEAT GERM POWDER 


does lots more than just bind 
Sausage and Meat Loaves. 


VIOBIN— 


. IMPROVES FLAVOR 
.. IMPROVES COLOR 


.. IMPROVES TEXTURE 
..RETARDS RANCIDITY 





For further information about 
this ingredient that is more than 
just a binder write to: 


DISTRIBUTORS 
Licey Nis mee) ise) s Gile), 


99 FRUIT AND PRODUCE EXCHANGE 
BOSTON 9, MASSACHUSETTS 





MANUFACTURED BY 
VIOBIN CORPORATION 
MONTICELLO, ILLINOIS 

"U.S. Patent 2,314,282 
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PACKER REPORTS CITED 


From the than 4,000 corpora- 
tion annual reports considered in the 
eighth annual survey, conducted by 
Weston Smith of Financial World, seven 
meat industry companies have qualified 
for “highest merit award” citations. 
They are Armour and Company, Cuda- 
hy Packing Co., John Morrell & Co., 
Swift & Company, Swift International 
Co., Tobin Packing Co., and United 
Stockyards Corporation. 

The 1947 stockholder reports of these 
companies are candidates for the final 
judging, and one will selected as 
“best of the meat packing industry” 
and awarded the bronze “Oscar of In- 
dustry” trophy at the Financial World 
annual report awards banquet on Octo- 
ber 21, at the Hotel Pennsylvania in 
New York. A year ago the 1946 annual 
report of Swift & Company was judged 
best of this industrial classification. 


more 


be 


RENDERING INVESTIGATION 

An investigation of the activities of 
large companies in the rendering field 
is reported to be underway before a fed- 


eral grand jury in Boston, Mass. Fed- 
eral judge Sweeney recently handed 


down an opinion granting, in part, a 
motion to quash subpoenas issued by the 
grand jury directing that certain books 
and records of Consolidated Rendering 
Co., Hinckley Rendering Co. and others 
be submitted for inspection. 
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END THE FLY NUISANCE ONCE AND FOR ALL. 


WITH 


Now you too can keep flies out of your packing plant or sausage factory. Hundreds of 














other such plants have found that the RECO is the only successful method of solving the 
fly menace problem. It avoids the necessity of using sprays, which may result in dead 
flies falling in processed foods; or cause contam- 


ination of meat or other products. 


When a door is opened by a customer or em- 
ploye during warm weather, in come the flies 


leaving filth and disease wherever they alight. 


The RECO can be successfully and easily in- 
stalled over any opening—entrance to plant, 


conveyor chutes, windows, or over shipping plat- 








form doors. Endorsed by health officials every- 








where. H 
Write for prices and EST. 1900 ’ = 
Ne 2tgvinemee POF XY INOXL GS & OTERO STE 
information about the * ELECTRIC BERS OF AIR DOWNWARD THRU 
effective RECO method Mfrs. Reco Fly Chaser Fans, Refrigerator Fans, Food Choppers, WHICH FLIES DON’T PASS 
of fly prevention. Slicers, Mixers, and Peelers. 
*Reg. U. S. Pat. Off. 2689 W. Congress Street, Chicago 12, Ill. 











ALWAYS SAY 





SAVE STEAM, POWER, LABOR | 
MsM HOG 


REDUCES COOKING 
TIME .. . LOWERS 


renoerinc costs || For the best in natural casings ... 
Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily sheep, hog, beef or sewed casings 


yield their fat and moisture content. Greatly reduced cooking time saves steam, 


power and labor.. .i the ity of the meiters. If you are interested 
in lowering the cost of . . INC « 


your finished product, 





























investigate the new M | T T s & M E R R I L L 195 WILSON AVENUE BROOKLYN 21, N.Y. 
M &M HOG. There's Builders of Machinery Since 1854 CHICAGO OFFICE: 211 North Green St., 7 
a size and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 











yourneed. Write today! } J FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca Auckland 


Kenrky Kate 
N\ WEN 


ed especially for cle 
Will not rus 
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i i ent. 
rocessing equip™m P 
ds or injure metal or plated surfac jit 
0 i re) , 
king, easy 
s are fast wor 

mnapeete lean Made in STAINLESS STEEL, , 

eep ¢ j 


BRONZE. ORDER FROM 


RPORATION YOUR JOBBER 


OR 
CHICAGO 16, ILL WRITE DIRECT 


t or splinter, 
s. Kurly Kate 
and 


easy to k 
NICKEL, SILVER and 


KURLY KATE CO 


2215 S. MICHICAN AVE. 
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Chicago 
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DETAILED INFORMATION INDEX 
Hog Cuf-Ouf......... 36 Tallows and Greases. ..44 
Carlot Provisions... .. .40 Vegetable Oils 44 
Ml nsatertherndees 40 Hides ...... . 46 
eer 39 Livestock 48 
e 
Cattle—Beef—Veal| |Hogs—Pork—Lamb| |Hides—fats—By-Products 
CATTLE HOGS HIDES 
Chicago cattle market: Steers, steady to Chicago hog market this week: Top 25c¢ Chicago packer hides: Packer hide mar- 
$200 lower; heifers, steady to $2.00 lower and average 5¢ higher; other mar- et softened: native and branded steers 
lower; cows, $1.00 to $2.00 lower; cut. kets 25c lower to $2.25 higher. down lc, light cows and branded cows 
ters and canners, 50c to $1.00 lower; = Thurs. Last Wk. down 2c and heavy down Ic for northern 
pulls, 25¢c to 50c lower; calves, 50c higher. Chicago top ....... $30.75 $31.00 premium points with differential on 
Thurs. Last wk. ‘ day nite, he adie 26.15 26.10 river points widened to 2c less. North- 
Chicago steer top... $41.00 $41.00 Kan. City, top...... 29.50 29.00 ern heavy calf sold down 5c. 
4days cattle avg.. 36.00 36.85 Omaha, top........ 29.75 29.25 ; Tiere Last wk 
Chi. heifer top...... 38.00 38.25 St. Louis, top...... 31.00 30.25 in waite = — ; 
Chi. bol. bull top.... 26.00 26.25 St.Paul, top........ 29.50 20.50 ows .......29%@81% 82 @%2% 
Chi. cow top........ 28.00 28.00 Corn Belt, top...... 30.00 30.50 Nor aor eer we ite 
Chi, cut. cow top.... 18.75 20,00 Indianapolis, top ... 30.50 31.00 * th bens a os 
Chi. can. cow top... 17.00 18.50 Cincinnati, top ..... 30.50 30.75 N wagpan’ omens ” , 
4 days can.— Baltimore, top ..... 31.25 2929 *S- & — : : 
ay ‘ os eee ie Parte (eet) ..... 55 60 @62% 
cut. aver....... 17.25 17.75 Receipts 20 markets Stan aliens 
Kan. City, top 37.50 40.00 POD santcinese 224,000 218,000 “Yor: native 
an. Uity, top...... ‘ , Sl iim kipskin ..... 40 42% 
Omaha, top ........ 38.50 38.00 Slaughter— Outside small pkr 
St. Louis, top 4! 37.60 36.50 ae 604,000 680,000 ere -visihg one 
. S, bee oree ¢ . . 99 9 native, all weight 
St. Paul, top....... 38.50 40.50 Cut-out 180-  220-—_240- ‘tr. & cows.24 @27 25 @28 
AM | Receipts 20 markets results .-+2201b. 2401b. 270 Ib. Rima eS Fo 
ee 234,000 196,000 This week. ..—$1.84 —$3.24 —$5.01 
RU Phe ll Last week... 2.10 — 3.34 — 5.06 TALLOW, GREASES, ETC. 
4$S | Fed. Insp.* ......242,000 261,000 PORK Chicago: Market in a soft position 
sa . throughout the week. Aside from a lit- 
Chicago: Mixed. tle buying in the East by one soaper, 
= BEEF ~~. hams, . . interest has been very limited and 
. + — all wts..... 7n 54%2n straight tanks moving at distressed 
— good, all wts.: Mixed, steady to Loins 12/16..59 @60 53 @54 ne to 
Chicago ...... 57 @57% 56%@57% Bellies, 8/12.. 45% 45 Fancy tallow..14 @14% 17n 
New York ....57 @59 56 @58 Picnics, : . ; fs Choice white 
Chi. cut., Nor. . 35 35 all wts.....: 4 et 31%O8 grease ..... I3%@14 15 @15% 
| | | {ti-bol. bulls. .38%@39 40 @41 a Sem... Gas Sgr Chicago By-Products: Steady to lower. 
Chi. can., Nor.. 35 35 New York: , Dry rend. 
Loins, 8/12 ..64 @66 62 @64 tankage ....*1.60@1.65 *1.70@1.75 
Butts, all wt.48 @65l 48 @50 10-11% 
‘ CALVES LAMBS tankage ....*7.00@7.50 *7.25@7.50 
79 - 79 — 
s Chicago, top ....... $31.00 $31.00 Chicago, top ....... $28.50 $29.50 lds Sr en 
Kan. City, top...... oe 28.50 Kan. City, top...... 28.00 28.50 60% 100@105 100@105 
| Omaha, top sliadadades nls 28.00 28.00 Omaha, Pere 29.50 29.00 Cottonseed oil, ; 
St. Louis, top eeccece 32.00 31.00 St. Louis, top ae eee 28 25 30.00 Val. S. E.... 25b ORY, 
I] ‘ yA 25% pd &b 
St.Paul, top........ 34.00 34.00 99.7 2¢ + ia il : LDa)? . 
y Slaught St. Paul, top....... 29.75 29.00 F.O.B. shipping point. +Del’d basis. 
° ! ne ; } Receipts 20 markets 
a Insp.* ...... 135,000 = 142,000 4 days .......... 159,000 124,000 LARD 
ed veal: Mixed. Slaughter— 
Good, Chicago eee 42@46 42@44 PO CR vcwicics 270,000 277,000 Lard—Cash ........20.25n 20.60n 
Good, New York... .44@48 44@47 Dressed lamb prices: Mixed. LO088 66060 19.75n 19.37%4n 
_— Chicago, choice ..... 54@57 54@57 BOE, ec. a0 ede 18.75n 18.37 %4en 
Week ended July 31, 1948. New York, choice... .48@56 50@55 N—nominal. Ax—asked. 
¢ L - ¢ r mn = . Thsd Head - 
Fi ) 444+ } — 50 Art a 2 CATTLE ] 
| | 6 | | | ’ | + 3 LAMB WKLY (NSP. KILL 
- 8 = = A tt | = Ss =a — oe a ee ee eee ee wend Tr ¢caee 
1 } | | ‘oe: l T ——— 1 
% t+ mm Pm ties con SE yp Ft |} tt + 
bes 2 LOINS na 35 beta | oe = | 
¥ 3 Ds oe ES, 1 30 — ae 1 
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at rf ac Png ae 1 
15 4 BEEF, Good, Au wes | 
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Federally Inspected Meat Production 


Declined Again in Week Ended July 31 


EAT production under federal in- 
spection for the week ended July 


31 


Department of 


totaled 243,000,000 lbs., the U. S. 
Agriculture 


reported 
this week. Reduction in slaughter of all 
species continued from last week. Pro- 
duction was 9 per cent below the 267,- 
000,000 Ibs. last week and down 10 per 


was 17,400,000, 17,800,000 and 18,700,- 
000 lbs., respectively. 

Hog slaughter of 604,000 head was 
11 per cent below 680,000 last week and 
9 per cent below 661,000 in the same 
week of 1947. Production of pork, at 
97,000,000 lbs., compared with 107,000,- 
000 last week and 107,000,000 last year. 









ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended July 31, 1948, with comparisons 

Week Pork Lamb and Total 
Ended seef Veal (excel. lard) mutton meat 

Number Prod Number Prod. Number Prod. Number Prod Prod 

1,000 mil. Ib 1.000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib 
July 31, 1948 242 118.1 135 17.4 604 96.6 270 11.3 243.4 
July 24, 1948.......261 131.0 142 17.8 680 107.4 277 11.4 267.6 
Aug 2. 1947... INT 135.3 14% 18.7 61 107.1 260 10.6 271.7 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil 

Live Dressed Live Dressed Live Dressed Live Dressed Ibs Ibs. 
July 24, 1948... 920 48S 37 129 Sd 160 91 42 14.4 24.7 
July 17, 1948.......931 no pew 12 PRS 158 xo 41 14.4 27.7 
Aug. 2, 1947. .. 05 471 231 126 203 162 bt) 41 14.8 28.7 
11948 production is based on the estimated number slaughtered for the current week and on aver 

age weights of the preceding week. 








cent from the 272,000,000 lbs. in the 
corresponding week last year. 

Cattle slaughter totaled 242,000 head, 
7 per cent below the 261,000 last week 
and 16 per cent below the 287,000 for 
the corresponding week last year. Beef 


production, 


at 118,000,000 lk 


S., 


com- 


pared with 131,000,000 last week and 
135,000,000 in 1947. 

Calf slaughter, at 135,000 head, com- 
pared with 142,000 last week and 149,- 
000 last year. Output of inspected veal 
for the three weeks under comparison 





Lard production was 24,700,000 Ilbs., 
compared with 27,700,000 last week, and 
28,700,000 last year. 

Sheep and lamb slaughter, at 270,000 
head, compared with 277,000 head in the 
preceding week and 260,000 last year. 
Production of inspected lamb and mut- 
ton for the three weeks amounted to 
11,300,000, 11,400,000 and 10,600,000 lbs. 


The table above shows the numbers 
of livestock slaughtered, meat and lard 
production and average weights of 
slaughter. 











HOG CUTTING MARGINS SHOW SLIGHT IMPROVEMENT 


(Chicago costs and credits, first three days of week.) 


Pork product prices this week were higher than a week earlier and although the 


cost of live hogs also advanced, cutting margins for all weights of hogs tested 
improved somewhat. All weights still showed minus margins. Again the light 
weights were in the best position at minus $1.84, compared with minus $3.24 for 


the medium weights and minus $5.01 for the heavies. 

This test is computed for illustrative purposes only. Each packer should figure 
his own test, using actual costs, credits, yields and realizations. Values reported 
here are based on available Chicago market figures for the early part of the week. 


Pct. 
live 
wt. 

Skinned hams .....12.5 
PRS. ccctcvccicer OO 
Boston butts ...... 4.2 
Loins (blade in)....10.1 
cS |S 2S 1 


memes, BD. B.cccace 
Fat backs .... 
Plates and jow 
Raw 
' e. 
BPATOCING 200s cccees 
Regular trim....... 3.2 
Feet, tails, ete 
Offal & misecl ss 
Total Yield & Value.69.0 


ek Ae DN inact es 
Condemnation loss...... 
Handling and overhead. 


TOTAL COST PER CW" 
TOTAL VALUE 
Cutting margin ...... 
Margin last week..... 





Value 
Price per per cwt 
per ewt. n. 
Ib. alive yield 
59.2 $ 7.40 $10.72 
43.9 2.46 3.56 
51.0 2.14 3.11 
66.5 6.71 9.71 
44.7 4.92 7.11 
21.4 .62 90 
18.3 40 59 
19.7 2.70 3.92 
45.3 72 1.04 
28.2 HD 1.33 
12.9 26 37 
ese 06 1.39 
$30.19 $43.75 
Per 
ewt. 
alive 
cone See 
eee pe bs) Per cwt. 
“ne 1.05 fin. 
— yield 
T.. $32.08 $46.42 
eee 30.19 43.75 
.+-—$ 1.85 —$ 2.67 
eee 2.10 — 3.05 


180-220 lbs.—— 


——220-240 lbs.—— 


Value Value 
Pct. Price per per ewt. Pct. Price per per ewt. 
live per ewt. fin. live per ewt. fin. 
wt. Ib. alive yield wt Ib. alive yield 
12.5 59.2 $ 7.40 $10.48 2. $ 7.24 $10.15 
5.4 2.32 3.30 2.12 2.06 
4.1 2.02 2.85 1.86 2.61 
9.8 5.59 7.92 4.60 6.39 
9.5 4.10 83 1.45 2.06 
2.1 58 .83 2.33 3.31 
3.2 0 .70 72 1.02 
3.0 .64 20 42 1.03 
2.2 40 7 40 58 
12.2 2.40 3.41 1.99 2.87 
1.6 4 .78 48 65 
2.9 .82 1.18 79 1.16 
2.0 .26 86 J .26 36 
adi 96 1.36 ine - 96 1.35 
70.5 $28.53 $40.47 71.0 $25.92 $36.50 
Per Per 
ewt cewt. 
alive alive 
$30.71 $29.96 
15 Per cwt. 15 Per cewt. 
91 fin. 82 fin. 
— yield --— yield 
$31.77 $45.06 $30.93 $43.56 
28.53 40.47 25.92 36.50 
$ 3.24 —$ 4.59 $ 5.01 $ 7.06 
- 3.34 — 4.71 5.06 7.16 


240-270 Ibs.—— 
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CHICAGO PROVISION STOCK; 


Total lard stock at Chicago decreaseg 

during the last two weeks of July, drop. 
ping from 100,679,363 lbs. at midmont) 
to 98,366,207 Ibs. at the end of the 
month. However, the July 31 figure wag 
about 6,668,000 lbs. larger than that of 
the comparable date last year. 
The total of all meat stocks on July 
31 was about double the amount jp 
storage on the same date in 1947, by 
it was somewhat smaller than the totg| 
at the end of the previous month. 





July 31, June 30, July 31 
48, Ibs. iS. Ibs $7. lhs 
All barreled 
pork (bbls.) . S27 777 > oer 
P. S. lard (a)...82,309,933 79,187,747 73.850 ¢¢ 
P. 8. lard (b).. ves 000 224.000 , 
Dry rendered 
lard (a) 4,854 2,160,186 
Other lard . 420 14,020,619 17,847,417 


TOTAL LARD. . 98,366,207 95,5921552 91 eos urs 


D. S. cl. bellies 

(contract . 868.300 855,000 86300 
D. 8. cl. bellies 

(other) -- 11,811,148 11,478,960 4,030.7 


TOTAL D. 8S 
CL. BELLIES 
DD. S. rib bellies 


12,679,448 





D. S. fat backs 2,635,835 
Ss. P. regular 

hams . . 1,243,926 728,759 7237 
S. P. skinned . 

hams 10,317,938 14,008,803 6,585,734 
Ss. P. bellies. -20,106,105 23,189,536 9.006.106 
S. P. picnics, S. P. 

Boston shldrs.. 3,831,641 SO 855 = 2.524.049 
Other cut meats. .12,426,181 14,290,612 5,966,974 
TOTAL ALL 

MEATS .......68,241,074 72,740,749 31,900,319 

(a) Made since Oct. 1, "47. (b) Made previous 


to October 1, 1947. 

The above figures cover all meats in storg 
Chicago, including holdings owned by the ¢ 
ment. 








How New Farm Price Law 
Affects Support for Hogs 


The effect of new farm price legisla- 
tion on hog support prices was ex- 
plained recently by the U. S. Depart- 
ment of Agriculture as follows: 

The new Agricultural Act of 1948 
extends through December 31, 1949 the 
90 per cent of parity price support for 
hogs. Until that date, support prices 
for hogs will continue on about the same 
basis as at present. After January 1, 
1950 there will be no mandatory support 
for hogs. However, beginning at that 
time the Secretary of Agriculture is 
authorized to support the price of hogs, 
of other livestock and livestock prod- 
ucts, or of any agricultural commodity 
not specifically covered elsewhere in the 
act, at a level up to 90 per cent of 
parity, as computed under a new for- 
mula. In setting up a support for any 
commodity the Secretary is directed to 
consider the ability and willingness of 
producers to keep supplies in line with 
demand, the support levels of other 
commodities, availability of funds, and 
several other factors. 

Support prices for hogs in the last 
few years have not entailed any opera- 
tions of the Department of Agriculture. 

Average weekly support prices fo 
hogs from July through September this 
year range from $17.25 to $18.50 pel 
100 lIbs., Chicago basis, for Good and 
Choice barrow and gilt butcher hogs. 
Prices are now well above these sup- 
ports. A new schedule of support prices 
is to be announced by October 1 
cover marketings during October-March. 
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“For Efficient Meat Cutting Tools” 
use 


— 
| pEsco 
| SERVICE 


Pesco Saw Service offers large heavy duty hand saw frames, 


































beef splitter frames, pig nose and scribe frames, all designed 
for maximum efficiency. A generous supply of sharp filed 


blades, individually wrapped, is maintained for each frame. 


large Chopper Plate and Knife Service—A variety of Pesco 





chopper plates and knives, made of highest quality steels is 
5,734 available in sizes to suit your needs. Pesco Service keeps 
you adequately supplied. 


Consult Pesco Pete 
or write direct. 











' 4017-31 LIBERTY AVE PITTSBURGH, PA BRANCH OFFICES ST. LOUIS: LOS ANGELES 


Hi NEW YORK Lune 
“|| TRAMRAIL CO. INC. hom} 
z Offers bAeohadt im 























~:| | COMPLETE Sam? SYSTEMS | . 4££7e0 





‘ 4 
= Either Fabricated or Erected F-7/ FIT 
t of 


Prat for MEAT HANDLING in the STOCKINETTES 














rd to PACKINGHOUSE 
oye PROVISION PLANT + = 
with WHO Te i = 2 i 7 ANT ALLIED STOCKINETTES make money for 
= CANNING PLANT you. They give your ham, and other pork 
an LOCKER PLANT products the shape that makes consumers 
. want to buy them. They give an even all- 

“4 m over support plus maximum smoke penetra- 
fos tion while your product is being smoked. 

Pa N FOR INFORMATION Phone or a your immediate or future 
thie requirements. Our central location permits 
a > WRITE OR PHONE fast response to your needs for quality prod- 

and ucts in our line. We also manufacture 
a ¢ NEW YORK TRAMRAIL CO. INC. “Walt Made” E-Z Fit Butcher Frocks. 
bod ° Melrose 5-1686 


_— 


2 | 345-349 Rider Avenue . New York 51, N.Y. HL Ts, TE aoe mesa gee Ao 4 


Page 37 








1948 
The National Provisioner—August 7, 1948 











Get 
Ford Charcoal Briquets 


THE “ALWAYS AVAILABLE” 
SMOKE-HOUSE FUEL 


@ 
































With these 


important advantages: 
| —~ 


Xx 7 
el 


1. Uniform, controllable, dry hent. 
« Quicker drying and smoking. 


« Less shrinkage. 


-« New cost economy. 


« Steady year ‘round availability. 


2 
3 
4, Finer finish. 
5 
6 
7 


« Ideal too, as booster fuel for gas, 
wood, steam installations. 


Fuel Shortage is no problem when you use 
Ford Charcoal Briquets. It’s the dependable 
fuel that has all the advantages. 


Switch to Ford Charcoal Briquets, now. 
Write Ford Motor Company, Sales Depart- 
ment, Iron Mountain, Michigan, or order 


from one of our distributors, today. 






null lil 


\\.’ 


May. 
Z 





Charcoal Briquets 


The heat-packed charcoal 
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Designed for Worker 
Protection 

Built for Hard Work 

Immediately available to you 

“Tailored” for your needs 

Priced right 





STYLE K-76 
36” Wide 
48” Long 
Heavy Duck 
Yellow Only 


0 


STYLE G-58 
33” Wide 
45” Long 
Reversible 

Yellow Only 


Every Sawyer apron is made 
from the best raw materials 
obtainable. Expert workman- 
ship and design assures you 
that a Sawyer apron really pro- 
tects the worker and gives 
maximum wear. 


When you buy a FROG Brand oe 
(Oiled) apron, you are sure of & 
buying one of the best indus- 4. t 4 ‘ 


trial aprons manufactured. 


28 THORNDIKE 
EAST @GAMBRIDGE .41, 


STREET 
MASS. 
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a 
WHOLES 
Ch 


Choice nati’ 
All weigl 
Good native 
All wei! 
Commercial 
All weigl 
(tility, all 
Hindquarte 
Forequarter 
Cow, comm: 
Cow, utilit 
Cow, cutter 
Bologna bu 


Steer loin, 
Steer loin 
Steer loin 
Steer rounc 
Steer round 
teer rib 
er rib, | 
Steer rib, « 
er sirloi 
eer sirloi 
eer brisk 
Steer brisk 
Steer chuc 
Steer chuch 
teer back 
er back 
Navels, go 
Fore shank 
Hind shank 


teer tend 


Dene 


Cow tende 
teer plate 


BE 

Brains 
Hearts 
Tongues, 6 

fresh or 
Tongues, h 

fresh or 
Tripe, cool 

vers, res 
Kidneys 
Cheek me 
Lips 
Lungs 
Melts 
CUdders 


Ch 
Choic 22 


€ 
Good, 225 
Commerci 
Utility 


rood 
Vommerc! 
Utility 


WH 


Faney res 
14/18 } 
paper 
Fancy sk’ 
14/18 |] 
paper 
14/16 |} 
pape! 
Pancy tri 
con, 
Square cr 
8 lb. d 
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Steer sirloi ; : ’ 
steet snlin ——- wa § DRY § 8144 44s T WHOLES 
eh ery yo aa “1 Sees Sa 8 SAUSAGE ~ ™ # I ALE MEAT 
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Fore shanks cceceees 39 a@62 zenoa style si new, con Jann 85 500-600 It 7 
Hind shanks 2 oe ; 34 @34 Pepperoni alami, ch.. “4 . ommercial: , “ 00@ 54.50 
Steer tend a os iPS - @35 Mortadella Sceccccccces as 94 400-600 ik 53. 50@ 54.4 $52.0001 5 
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ues, | Beaesita : Bologna, ¢ bys 47 Good: 8 ( yrt boyd 
iret ag ed run, @39 Smoked artificial casings ine 44 rae . Skin-On) 16.00@ 38.00 
ipe, cooked wedi ais — " ew ong. 1 ie ~ bungs 46 FR ses 8 a (Skin-Off 
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BDO YOU SPEND 
HEATING 





HIGH TEST 


CAST 
IRON 


HEATING 
SECTIONS 





GRID heat- 
ing sections 
are one piece con- 
struction high test 
cast iron—the met- 
al for permanency 
-+.no electrolysis 
because there are 
no dissimilar met- 
als used in GRID 
construction. 
Hence, no mainte- 
nance expense — 
but years of trov- 
ble-free heating 
service. 
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D. J. MURRAY MANUFACTURING CO 





RID Unit Heaters are de- 
signed for low outlet 
temperatures and more air 
delivery to the floor line— 
not the ceiling. 


This means a saving in 
the fuel bill, while assuring warm 
comfortable air to the working 
areas. Only by eliminating strat- 
ification of warm air at ceiling 
level can you get the ultimate 
from your heating dollar. 


Don’t be confused by unit heat- 
ers offering great BTU delivery 
and high outlet temperatures; you 
may be heating your ceiling. 
BTU in a unit heater does not 
mean everything . . . it’s the CFM 
and low outlet temperature that 
really count. If you want to save 
on your fuel bill, install GRID 
this heating season. 


Write for complete details, ca- 
pacity tables and engineering 
data to: 









WAUSAU 
* WISCONSIN 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, AUGUST 5, 1948 
REGULAR HAMS 


Fresh or Frozen 8.P. 
BO .ccce coe Bae 57n 
MEE sbeeres 57n 57n 
PED vesceoscn Gan 57n 
BP csctecces Wh Sin 
BOILING HAMS 
Fresh or Frozen S.P. 
im, Reet reee Sin 54n 
BO covcesss 524on H2%n 
SES evccssses 47n 47n 
SKINNED HAMS 
Fresh or Frozen S.P. 
bakaes 59M 5914n 
ecvecccee DIY 59ton 
ebeaveric aie Hwy 59%n 
HM 564n 
sawese ny 5dn 
eee I9Y%, 49%n 
See 481% 4844n 
coeeeeese 44 @44% 44n 
secon one OO 44n 
No. 2's 
By neteaewe 41 @41% 





OTHER D.S. MEATS 


Fresh or Frozen Cured 
Regular plates 22n 22% n 
Clear plates.. 17n 17%n 
Square jowls.. 25 25n 
Jowl butts.... 23@23% 22% 








PICNICS 
Fresh or Frozen SP 
4-6 .... 46 46 
6-8... 4 @Hy 44 
8-10 .. 38 38 
10-12 .. 35% oy 
12-14 ... 34 4 
S-up, Ne. 2's 
SMC, ccccsese OF 
BELLIES 
Fresh or Frozen Cured 
tee . 45% 47 
8-10 ... ‘ 45, 47 
10-12 .. 45M, 47 
. = 421% 44 
BEDE ccsccicsce Qi 42 
| Eee 35% 37 
BED cccccesce 31% 33 
D.S. BELLIES 
Clear 
By 
23° 
Zi 
23 
21 
181, 
FAT BACKS 
Green or Frozen Oured 
GS B occcsisss 16%4n 16% 
Bey sccenvees 164%n 17 
10-12 1644n 17 
12-14 l7n 174 
17n 17% 
1744n 173 
174%4n 17h 
17%n 17% 





LARD FUTURES PRICES 


MONDAY, August 2, 1948 
Open High Low Close 
Sept. 19.70 20.35 19.65 20.00a 
Oct. 19.80 20.42% 20.10a 
Nov. 20.07% 20.40 19.90 
Dee. 20.$ 21.50 20.974 
Jan. 20.9% 21.52% 20.95 

Sales: 19,440,000 lbs. 
Open interest, at close Fri., July 
20th: Sept., 1,709; Oct., 605; Nov., 
327; Dec. 384 and Jan., 107. For Sat., 
July 31st: Sept., 1,701; Oct., 616; 
Nov., 333: Dec., 376 and Jan., 110 lots. 










TUESDAY, August 3, 1948 
Sept. 20.30, 20.47% 20.10 20.15 
Oct. 20.40 20.52% 20.20 
Nov. 20.35 20.60 é 
Dee. 21.40 21.72% ¢ 
Jan, 21.45 21.65 

Sales: 12,440,000 Ibs. 

Open interest, at close Mon., Aug. 
2nd: Sept., 1,670; Oct., 610; Nov., 346; 
Dec., 379 and Jan., 132 lots. 





WEDNESDAY, August 4, 1948 


20.12% 


20.30 20.00 
20.47% 20.12% 
Nov. 20.47% 20.60 20.36 2 
Dec. 21.50 21.57% 21.22% 21.2 
Jan. 21.50 21.50 21.30 21.321 

Sales: 9,960,000 Ibs 

Open interest, at close Tues., Aug. 
3rd: Sept., 1,653; Oct., 610: Nov., 366; 
Dec., 400 and Jan., 139 lots. 


THURSDAY, August 5, 1948 
Sept. 20.00 20.25 20.00 20.25a 
Oct. 20.15 20.40 20.15 20.40 
Nov. 20.20 20.45 20.20 20.45b 
Dee. 21.30 21.47% 21.27! 

Jan. 21.35 21.45 21.32 

Sales: 7,000,000 Ibs. 

Open interest, at close Wed., Aug. 
ith: Sept., 1,641: Oct., 613; Nov., 385; 
Dec., 438 and Jan., 139 lots 


Sept. 20.25 
Oct. 20.47 
















FRIDAY, August 6, 1948 

Sept. 20.37% 20.52% 20.15 20.52% 
Oct. 20.47% 20.65 
Nov. 20.65 20.75 
Dee, 21.50 21.80 
Jan. 21.45 21.75 

Sales: About 11,000,000 Ibs. 

Open interest at close Thurs., Aug. 
5th: Sept., 1,629; Oct., 621; Nov. 
392; Dec., 453 and Jan., 135 lots. 





WEEK’S LARD PRICES 


Tierces Loose Leaf 

P.S. Lard P.S. Lard Raw 

. .20.00n 19.50n 18.50n 
3...20 20n 19.67%4a 18.67%n 





.. 20.150 19.75n 18.75n 
. .20.25n 19.75n 18.75n 
.20.50n 8 


CORN-HOG RATIO 


The hog-corn price ratio at 
Chicago for the week ended 
July 31 was 11.9 for all pur- 
chases as compared with 11.6 
a week ago and 10.8 a year 
earlier. The ratio was 13.5 
for barrows and gilts as com- 
pared with 13.2 the previous 
week and 12.0 the correspond- 
ing period last year. No, 3 
yellow corn brought $2.108 
for the week as compared 
with $2.220 last year. 

The hog-corn price ratio 
for the month of July at Chi- 
cago was 11.8 for all pur- 
chases and 13.1 for barrows 
and gilts. This compared with 
10.2 and 11.4 in the same 
month of 1947. No. 3 yellow 
corn was $2.136 per bu. in 
July, 1948, and $2.169 in July 
of 1947. 


CANADIAN 
STORAGE STOCKS 










July 1, June 1, July 1, 
1948 1948 1947 
Ibs. lbs 
Beef. .21,260,536 24,03: 
Veal ,802,749 
Pork 4,059,962 83,5 





Mutton & é 
Lamb. 2,079,734 3,048,293 1,403,017 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b r 
Chgo $23.50 


Refined lard, 50-lb 


cartons 


Kettle rend., tierces, f b 


Chgo. . 24.00 
Leaf, kettle rend tierces 

f.o.b. Chgo 24 Ww 
Neutral, tierces, f.o.b. Chicago. 24.50 
Standard Shortening...*N. & S. 31.0 


Hydrogenated Shortening .N.&S. oe? 


*Del'd 
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PUMPS MOST 
FREE Data on NYTHING 
: h Cleani 7 
eaning d its EASY TO CLEAN, 
44 
a Bate and (t§ a 
eT noes 
| Your Meat Trolleys 
47 
a bm | 
s EAD how you can clean mizes danger of costly trolley | 
= and de-rust 500 meattrol- damage...lessens danger of | 
x leys — in one hour! Recent carcass contamination. 
lear Oakite Research has resulted | 
BY, in speeding up this job; in SendtoOakite Products,Inc., | 
am lowering handling costs. 20A Thames St., New York 6, | R & M Moyno Food-Type Pump. 
at N.Y. for your copy of Oakite | Disassembles quickly and easily for cleaning. 
m Facts about this assembly Service Report F6581. No ob- | 
line Oakite technique for ligation. "a Lammend —y 
= batch-cleaning trolleys are 
7 | yours FREE in the Oakite io oS 
ir Service Report shown above. Technical Service Representatives in 
1 Report gives you detailed in- Principal Cities of U.S. and Canada 
Hb structions and diagrams for t 
—_ cleaning, de-rusting, lubrica- : 
| ting and rust-proofing your Here's why more and more food pro- 
trolleys for smoother opera- cessors are turning to famous Moyno 
fe tion...longer service life. Specialized Cleaning “progressing-cavity” pumps: Moynos are 
yr. | Tellshow Oakite trolley clean- non-contaminating ; handle virtually every- 
11.6 | ing eliminates time-consum- otto aes thing from volatile liquids to non- pourable 
a5 ag Sent ee - Prec pastes; pass lumpy materials and solids in 
| —_— ; 
-. | suspension; have ample pressure to pump 
ious STAINLESS | through a screen when desired. And they’re 
ae STEEL so easy to keep clean — can be completely 
ae | disassembled in just a few minutes. 
- Adelmann Hom Boilers SIMPLE, STURDY CONSTRUCTION 
. . . } 
atio sow qveletle in Ge The stainless-steel helical rotor is the only 
4 superior metal. Life-time moving pumping element. There are no 
and wear at economical cost. | valves, impellers, or reciprocating parts — 
vith ie . no sediment-catching internal obstructions. 
ame Inquiries Invited Beari Sensis Aeaiesadl @ h 
~~ earings are completely isolated from the 
in | pumping compartment. Moynos self-prime 
Fuly HAM R 0 | L ig R C 0 P pb 0 Ww ATI 0 N and reverse. They are quiet and depend- 
| . . = 
able. Maintenance is negligible. 
Office and Factory, Port Chester, N. Y.* Chicago Office, 332 S. Michigon Ave., 4 R&M 
LET MOYNOS SOLVE ° 
) YOUR PROBLEMS LNVZTO 
yi Book No. N22P, “A reconseaiee- covey 
oe Turn for the Better,” 
746 explains “progressing- tn 
2587 negerred cavity” action — gives 
3,017 full details of the food- 
ERV/ type and other Moyno 
PACKAGING pumps—tells how they 
E can help you lick pump- is 
GREASE-PROOF PARCHMENT ing problems. Write aes werme cums 
BACON PAK LARD PAK today for your copy. 
nee SYLVANIA CELLOPHANE « GLASSINE 
7 ROBBINS & MYERS- INC. 
: * MOYNO PUMP DIVISION - 
2 SPRINGFIELD 99, OHIO * BRANTFORD, ONTARIO 
31.00 
oe MOTORS + FANS + MOYNO PUMPS + FOUNDED 1878 
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OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 














Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 

















BONE [HOMAS Double Purpose 
CRUSHER | _ LIFT TRUCK JAK-TUNG= 


This single roll crusher suc- 


calinametiadunend @ WITH JAK-TUNG FOR SHORT MOVES 

for a crusher of light weight ® WITH POWER UNIT FOR LONG MOVES 
but capable of handling A new but tested design for power truck, hand lift truck and Jak 
largest size bones and Tung operation. For long hauls use a power truck, for short move 
pressed cakes. Adjustable ments and spotting of loads in crowded quarters use a Jak-Tung lift 





. unit. This dual purpose Jak-Tung truck thereby gives more flexibiiity 
crusher plate permits fine and efficiency than dead skids. Avoids waiting for power unit . . 
or coarse grinding. Stag- reduces number of lift trucks needed .. . lifts from any angle. Write 
gered teeth eliminate the crushing shock. All machines equipped for eatatng, Sagecaeniations 2 68 pelntipg! dies. 

with two heavy-duty web-type pulleys. Se NST 


Write Today for Complete Details 
KEEBLER ENGINEERING CO. 


1910 West 59th St. e Chicago 36, Illinois 
Our 18th Year of Uninterrupted Service 





| THOMAS TRUCK & CASTER CO. °79%,WMissitsipp! River, 


Keokuk, lowa 





— ® 
oa pep 


ing Nur, Ossingoesuporr Co ea ENGINEERS & CONTRACTORS 


mgwr, SEWED CAS 


ee | MEAT TRACK SYSTEMS 


Reis Sa, Furnished and Installed 


‘| TROLLEYS ¢ SCALES ¢ RACKS 
HOG BUNGS | MEAT PACKING EQUIPMENT 


Bought or Custom Sewed. We sell all types of 


Sewed Casings. Prompt Service — Reasonable Prices. MATERIAL HANDLING EQUIPMENT 
Write or Wire i R. VANN CRANES hd HOISTS e MONORAIL 


141 Wilson St. NEWARK, OHIO Phone 2910 








246 W. /4th St. New York Il, N. Y. 











MEAT IS SOLD BY ITS APPEARANCE 


INSURE sanitation, chill retention, labor saving, neat 


“ARKSAFE” MEAT COVERS appearance. 


PREVENT discoloration, sticking, excessive shrinkage. 





“ARKSAFE” BARREL LININGS For Fresh Meat, Pickled Meat, Dry Ice Shipments, reduce 


shrinkage, retain bloom, prevent wood absorption. 


ARKELL SAFETY BAG COMPANY 


6345 W. 65th St., Chicago 38, Ill. ° 10 E. 40th St., New York 16, N. Y. 





Ask for our illustrated folder Fresh Meat in “ARKSAFE” Lined Barrel 
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1 ribs 
2 ribs 
1 loins 
2 loins 
1 hind 
2 hind 
3 hind 
1 top 
2 top : 
1 rout 
2 rour 
1 chuc 
2 chuc 
$ chu 
1 bris! 
2 bris! 
1 flat 
2 flar 


ALZAAZLLAZDLLAZLZABAAAS 
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FR 


Boston bu 
Pork loins 
Hams, res 
Hams, ski 
14 Ibs 
Picnics, f 
Pork trin 
Pork trim 
Spareribs, 
Bellies, 8 


Boston bt 
Shoulders 
Pork loin 
Hams, re 
Hams, sk 
Pienics, | 
Pork trix 
Pork trin 
Spareribs 
Bellies, § 


Veal bre: 
6 to 1: 
12 os. 

Beef kid 

Beef live 

lamb fr 

Ortails 1 

Oxtails « 


WED! 
All qu 


FRESH 
STEER 
Choice 
350-5 
500-€ 
600-7 
700-5 
Good 
350-2 
500-4 
600-7 
700-! 
Comn 
350- 
600- 
Utilir 
ow: 
Com1 
Utili 
Cutt 
Cann 
FRESE 
SKIN 
Choi 
80. 
130 
Good 
1) 
80 
130 


The 














RKET PRICES Aece York 





= 


DRESSED BEEF CARCASSES 
City Dressed 


August 4, 
1948 





Choice, native, heavy 60% @6A%, 
Choice, native, | ght 60} ,a641®y 
Good .. 59% @63 
jon 55% @60 
Can. & cutter 41344441, 
Bol. bull 4314461, 
BEEF CUTS 

City 
No. 1 ribs 73@76 
No. 2 ribs -68@73 
No. 1 loins .. -82@85 
No. 2 loins . T8S@S82 
No. 1 hinds and ribs 68@71 
No. 2 hinds and ribs .6T7Ta69 
No. 3 hinds and ribs 24 65 
No. top sirloins T5@79 
No, 2 top sirloins TA@7Ty9 


1 
1 
3 
1 
No 1 rounds 5a 66 
i 
3 
1 


No. 2 rounds 64465 
No chucks a@5T 
No. chucks 4a 
No ehucks 52@054 
No briskets 52@54 


No, 2 briskets 
No. 1 flanks 
No. 2 flanks 


H2@54 
28@30 
28@30 


FRESH PORK CUTS 


Western 
Boston butts 4Sa@yl 
Pork loins, fresh 12 Ibs. do 63@65 
Hams, regular, under 14 Ibs @59 
Hams, skinned, fresh, under 
14 Ibs ‘ a6. 
Pienies, fresh, bone in @iji 
Pork trimmings, ex. lean D1@53 
Pork trimmings, regular a@3is 
Spareribs, under 3 .. 48@49 
fellies, sq. cut, seedless, 8/12 @a47 
City 
Boston butts, 3/8 Ibs 52@n4 
Shoulders, N. Y 16@48 


Pork loins, fr., 10/12 Ibs 
Hams, regular, under 14 Ibs 
Hams, sknd., under 14 Ibs 
Pienies, bone in 

Pork trim, ex. lean 

Pork trim, regular 

Spareribs, light 


66@68 
ST@6o 
abis% 
1@4T 
51@52 
27@29 
46@ 49 


Bellies, sq. cut, seedless, 8/12 @A7 
FANCY MEATS 

Veal breads, under 6 uz.......... 65 

NEL bith be 300684 osn0e0'd 80 

DR sicsceccens paiommee 1.00 
EE tit nkcasoaewdeen es 25 
Beef livers, selected............. 70 
Lamb fries ‘ os) 
Oxrtails under % Ib.............. 16 
Oxtaile over % Ib............... 30 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 


100 to 136 Ibs -44@46 
137 to 153 Ibs 44@46 
154 to 171 Ibs 44@46 
172 to 188 Ibs 44046 


LAMBS 
Choice lambs 3 
Good lambs 


6@ 63 
55@ 63 


Legs . 65@ 67 
Hindsaddles .638@70 
Loins 68@72 
MUTTON 
Western 
Good 


- -22@25 


VEAL—SKIN OFF 


Western 
Choice carcass {Ta 
Good carcass . 44@ 48 
Commercial carcass wad 
RES ceases avee 


NE es ir Sco anids bs hia esa 7 
GE BE wesknass .+++-8% 
Edible suet ........ 9 
Inedible suet .... wo 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of 
slaughtered during June, 
1948, bought at stockyards 
and direct, as reported by the 
U. S. Department of Agricul- 
ture’s Production and Mar- 
keting Administration are 
shown in the following table: 


livestock 


June May June 
1948 1948 ty 
Per Per Per 
cent cent cent 
Cattle 
Stockyards 75.0 72.8 77.0 
Other 25.0 27.2 23.0 
Calves 
Stockyards 61.5 62.9 62.4 
Other 38.5 37.1 B74 
Ilogs 
Stockyards 43.5 465.0 38.8 
Other ne 5G. 54.0 61.2 
Sheep and lambs 
Stockyards ...65.7 65.5 63.9 
Other ’ 34.3 34.5 46.1 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, AUGUST 4, 1948 


All quotations in dollars per ewt. 





FRESH BEEF: 

STEER AND HEIFER 

Choice 
350-500 Ibs None 
500-600 Ibs None 


600-700 Ibs 
700-800 Ibs 
Good 

350-500 Ibs 
500-600 Ibs 
600-700 Ibe 
700-800 Ibs 


$59.00-60.00 
58.50-59.50 


None 
None 
58.00-59.00 
57.00-58.50 
Commercial 
350-600 Ibs 
600-700 lbs 
Utility, all wts 
cow: 
Commercial, all wts 
Utility, all wts 
Cutter, all wts 
Canner, all wts 


45.00-51.00 
46.00-53.00 
40.00-43.00 


39.00-44.00 
38.00-41.00 
None 
None 
FRESH VEAL AND CALF: 
SKIN OFF, CARCASS 
Choice: 
80-130 Ibs 
130-170 Ibs 
Good 
50- 80 Ibs 


80-130 Ibs 
130-170 Ibs 


47.00-50.00 
None 


44.00-47.00 
45.00-48.00 
None 


Commercial 
0- 80 Ibs 
80-130 Ibs 
130-170 Ibs . 
Utility, all wts 


40 .00-44.00 
42.00-45.00 
None 
None 


FRESH LAMB AND MUTTON 
SPRING LAMB: 
Choice 
30-40 Ibs 
40-45 lbs 
45-50 Ibs 
50-60) Ibs 


53.00-56.00 
53.00-56.00 
53.00-56.00 
48.00-52.00 


Good 
30-40) Ibs 51.00-54.00 
40-45 Ibs 51.00-54.00 


45-50 Ibs. 51.00-54.00 
47.00-50.00 
43.00-48.00 
None 


50-60 Ibs ‘ 
Commercial, all wts 
Utility, all wts 


MUTTON (EWE): 70 lbs. Dn.: 


Good beeen wee 22.00-25.00 
Commercial 20.00-22.00 
Utility None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 


8-10 Ibs 
10-12 Ibs 


63.00-65.00 
63.00-65.00 
12-16 lbs 54.00-57.00 
16-20 Ibs. . ° 42.00-46.00 
Shoulders, Skinned, N. Y. Style 
8-12 Ibs None 
Butts, Boston Style 


1- S Ibs 48.00-51.00 
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ADLER 
Stockinettes 








quality made for over 80 years 


In Chicago: 222 West Adams Street 





THE ADLER COMPANY, 


CINCINNATI 14, OHIO 


SOLVAY xchte of soda 


SOLVAY 


HEM A ANC 


40 RECTOR STREET 


ee 


NEW YORK 6, N 


DIVISION 


Y 
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BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 











No material interest was registered 
in the tallow and grease market this 
week and the trade reported very light 
and scattered business. Weakness pre- 
dominated and offerings seemed plentiful 
with little interest on the part of the 
buyers. Reports indicated the large 
soapers were practically out of the 
market, and were disinterested, even at 
reduced prices. Early this week it was 
reported some trades were made in the 
East on a basis of 15%c for fancy. 
Offerings were available at the list, and 
reasonable bids were solicited in sev- 
eral quarters. Some distress sales were 
reported involving several tanks of spe- 
cial tallow at 14c, B-white grease at 
13%c, and yellow grease at 12@12%c, 
f.o.b. shipping points. 


On Wednesday one of the large soap- 
ers picked up some product in the East, 
basis 14%c for fancy tallow, but local 
traders stayed away. Lower grades 
were available at various prices, await- 
ing reasonable bids in some quarters, 
and most quotations were strictly 
nominal. 

The market Thursday was reported 
soft and continued weak, with buying 
interest apparently limited to scattered 
tanks when available at lower prices. 
Offerings were reported at the top 
quoted ranges, with reported trading 
thin and sketchy. A tank of special tal- 
low was reported sold at 13%c, and 
several tanks of choice white grease at 
14% c, all prices quoted at f.o.b. ship- 
- ping point. 

TALLOWS: The closing quotations 
on tallow Thursday were from 1 to 2c 
under last week, basis car lots, f.o.b. 
producer’s plant. Edible tallow was 
quoted at 16c; fancy, 14@14'%¢; choice, 
13% @14%c; prime, 13% @14c; special, 
13%@13%c; No. 1, 12% @13c; No. 3, 
114% @11%¢; and No. 2, at 10%c. 


GREASES: The grease. market con- 
tinued its decline with prices from 1 to 
2%c under a week earlier. Choice white 
grease was quoted Thursday at 13%@ 
14c; A-white, 13%@13%c; B-white, 
12% @13c; yellow, 114%@11%c; house, 
10% @1lc; brown, 10c, and brown, 25 
f.f.a. at 10%@10%c. 


GREASE OILS: The market on 
grease oils moved in sympathy with the 
grease and lard markets this week and 
reductions were reported on all items. 
Trading was reported to be about nor- 
mal, with adequate supplies available 
to meet requirements. No. 1 lard oil was 
quoted at 21%c Thursday, a reduction 
of %c under a week earlier; prime burn- 
ing oil at 23%c, or %c under last week, 
and acidless tallow at 21%4c, which also 
represented a reduction of %c from the 
price quoted on the corresponding day 
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of the previous week. 


NEATSFOOT OILS: The market dis- 
played weakness this week and price 
fell in line with other oils. Trading was 
reported as nominal with supplies in a 
fair condition. Pure neatsfoot oil was 
quoted Thursday at 31%c, representing 
a reduction of 1%4c, and 20-degree neats- 
foot oil at 37%4¢, which was 2%c under 
last week. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, August 5, 1948.) 
Blood 
Unit 
Ammonia 
Unground. per unit ammonia......... **$7.25@7.50 


Digester Feed Tankage Materials 


Wet rendered, unground, loose......... *$7.00@7.50 
Liquid stick, tamK CRFS......ccccscees 75 


Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bulk....$ 95.00@100.00 
on meat scraps, bulk............. 104.50@109.00 
% feeding tankage, with bone, 


a Ep tepiventeecsderensdadenw see 83.35 
60% digester tankage, bulk......... 160.00@ 105.00 
on blood meal, bagged............ 135.00@140.00 
65% BPL spec ial steamed bone meal, 

bagged $5 0060 400 SOCCESSOCSCR CORE 65.00 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
BOOED GUND cccecnccscee. saccacedess $6. 
Bone tankage, unground, per ton...... 37.50@40.00n 
Hoof meal, per unit ammonia................ 6.50 
Dry Rendered Tankage 
Per unit 
Protein 
Renee ee oaetedesne eeeeg eae 
eae ae See ape *1.60@1.65 
Gelatine and Glue Stocks 
?. er cwt. 
Calf trimmings (limed)...............$2. 50@2.75n 
Hide trimmings (green, salted)........ 1.75@2.00 
Sinews and pizzles (green, salted)..... 1.75@2.00 
Per ton 
Cattle jaws, skulls and knuckles............ $60.00 
Pig skin scraps and trim, per Ib............. 10 
Animal Hair 
Winter coil dried, per ton........... $95.00@ 100. 00 
Summer coil dried, fk eer 75.00 
Ee MOUND eranenecceccccsescretonenes 4@5% 
Winter processed, gray, Ib................- W@13 


Summer processed, gray, lb 


*F.0.B. shipping point. ax- 
**Quoted del’d basis. 


-asked; n—nominal 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, f.o.b. 
SN MEE ccccacaceuddeeens bwcdr ond $45.00 


Blood, dried 16% per unit of ammonia...... 7.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

ee ME Scns cncnee soe ceesear 1.75 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports.......cccccccccecs 44.50 

to OL EPR eee rere 48.00 
Fertilizer tankage, ground, 10% ammonia, 

Ee Mes MONG E She btw nw steeseurnenas nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia................. 7.25 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

SF By is Sc caccncedéctdceccceeys $60.00 
Bone meal, raw, 444% and 50% in bags, 

ee Se Sec acccveven setontvnecin< 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

DED ee i oh ile tks xc arth segesecessccee 76 


Dry Rendered Tankage 
40/50% protein, unground, $1.80 per unit of pro- 
tein 








VEGETABLE OILS 





Trading in the vegetable oils market 
this week was of a spotty character. 
with demand and interest largely for 
the last half of August and forward, 
Spot sales were few at mixed prices for 
crude; a few commodities were firm, 
Future sales were based on lower prices, 
particularly in view of the anticipated 
new crops. 

SOYBEAN OIL: Reports indicated 
there was fair trading this week with 
some strength in prices. Some sales 
were reported Thursday at 21c, and the 
same bid for more, for spot and mid- 
August delivery. Market quarters indi- 
cated improved industrial demand, but 
sellers were unwilling to offer freely, 
The market closed Thursday at 21c paid 
and bid, about %4c under a week earlier, 


CORN OIL: The market on corn oil 
showed some strength this week, with 
Thursday’s close at 24%c paid, or %e 
higher than a week earlier. Some sellers 
were reported to be asking up to 2b5ec 
for spot shipment. September oil was 
reported to have been bid at 20c, but 
no sales were reported on this basis. 

PEANUT OIL: Light trading was re- 
ported on peanut oil this week at prices 
about steady with those reported a week 
earlier. The closing quotation Thursday 
was 26c asked, unchanged from a week 
earlier. 

COCONUT OIL: The coconut oil 
market this week was relatively quiet, 
with some weakness in future product. 
Product for immediate shipment was 
available at 19c. For forward shipments, 
prices ranged from 17 to 18%%e. Clos- 
ing quotation Thursday was 19¢ bid, 
or 1c under last week. 

COTTONSEED OIL: The spot cot- 
tonseed oil market was about steady 
this week, with only nominal trading. 
While spot offerings were on the basis 
25l4c, forward offerings were substan- 
tially lower. Continued action was evi- 
denced in the cottonseed oil futures 
market. The market had a steady to 
firm tone about the middle of the week. 
The mixed prices on grains and lard 
this week, coordinated with commission 





EASTERN FERTILIZER MARKET 
New York, August 5, 1948. 

There was a steady demand for vari- 
ous packinghouse by-products and most 
packers stated their production had 
fallen off due to the buyers’ resistance 
to present high price of meat. 

Wet rendered tankage advanced to 
$7.25 per unit of ammonia, f.0.b. New 
York, with little material offered. 

Fish meal was in better demand and 
material for quick shipment was easily 
absorbed by the trade. 
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house buying and short selling ana 
liquidation, resulted in a mixed price 
structure. Valley, Southeast and Texas 
dosed Thursday at 25c bid, a reduction 
of 4c under a week earlier. 

Quotations on the N. Y. futures mar- 
ket for the first four days of this week 
were as follows: 


MONDAY, AUGUST 2, 1948 











Open High Low Close Pr. cl 
Sept 21,50-25 21.85 21.05 21.05 22.10 
os . 21.20-05 21.25 20.85 90.81 °1.75 
Dev . 21.05 21.25 20.80 *20.85 21.65 
Jar 220.50 ‘ £20.50 1.65 
Yar. ....%20.80 21.05 20.55 *°20.70 21.60 
May ....-920.75 £90.60 21.60 
July, 49. *20.50 #20.00 21.50 

Total sales: 158 contracts 

TUESDAY, AUGUST 3, 
Sept *21.05 21.30 60 21.05 
Oct 20.90 20.90 15 2,81 
Der 620.75 20.95 06 20 85 
Jan £20.50 ’ oh 00 20.50 
Mar 990,55 21.35 21.00 00 «20.70 
May 921.50 ‘ 20.4 20.60 


July, °49.%20.50 ie 
Total sales 150 contracts 
WEDNESDAY, AUGUST 4, 1948 


Sept 21.75 21.85 21.51 *21.67 21.60 
Oct 21.20 21.45 21.15 *21.25 21.15 
Dec *21.10 21.25 21.00 21.20 21.06 
Jan #21.05 *21.00 21.00 
Mar #21.00 21.10 21.10 *21.10 21.00 
May #20.95 ‘ ; *21.00 20.90 
July, "49, °20.95 ios *21.00 20.60 


Total sales: 101 contracts. 
THURSDAY, AUGUST 5, 1948 


Sept £21.65 22.05 21.70 °*22.00 21.67 
Oct .*21.10 21.55 21.46 *21.50 21.25 
Dec <oeee 21.45 21.25 *21.32 21.20 
Jan $21.25 ; #21.25 21.00 
Mar *20.90 ‘ 21.25 21.10 
May e) 85 re *21.20 21.00 
July, 49,421.25 *21.20 21.00 


Total sales: 43 contracts. 
*Bid. *Nominal. tAsked. 


VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


Valley eee eee seneude 25b 

Southeast WeTTTITTTr Tritt tt TTT | 

Texas ° TTTrTTTe . ° 25b 
Soybean oil, in tanks, f.o.b. mills, 

Midwest eeeene ° 2ipd & b 
Corn oil, in tanks, f.o.b. mills.... .24%4pd 
Coconut Oil, Pacific Coast...... 19b 
Peanut oil, f.o.b. Southern points 26ax 
Cottonseed foots 

Midwest and West Coast ‘ 314n 

East ° 31Qn 


OLEOMARGARINE 


Prices f.o.b. Chgo 


White domestic, vegetable......... 39 
White animal fat peeeenwes 39 
Milk churned pastry... rapeees ines —_ 37 
Water churned pastry cenae ‘ 36 


FLASHES ON SUPPLIERS 


LINK-BELT CO.: Appointment of 
Crozier S. Wileman as district sales 
manager at Wilkes-Barre, Pa. of this 
Chicago firm was announced recently. 
He succeeds A. C. Williams, who has re- 
tired after 43 years of service. Wileman 
has been with the company 24 years. He 
will be assisted by Alton H. Ziegler, who 
also has recently been transferred from 
the Philadelphia district sales office of 
the company. 

MIDLAND PAINT AND VARNISH 
C0.: This Cleveland, O. firm has an- 
nounced removal to larger quarters in 
its newly completed office and ware- 
house building, adjacent to its former 
location. According to a company 
spokesman this addition will provide 
much needed floor space for improve- 
ment of the company’s facilities and 
service to the trade. 
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TO 55 GAL. 
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Jersey City 





New Orleans 
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HIDES AND SKINS 





Packer hides active at lower prices— 

Native and branded steers sell off 1c 

—extreme lights down 1'c—light 

cows and branded cows off 2-—heavy 

cows down 1@2c—Packer heavy 

northern calf sell down 5c—Packer 
kips off 2c. 


PACKER HIDES.—The packer hide 
market has been active this week, at 
irregularly lower prices. Native and 
branded steers sold down a cent; all- 
light native steers and extreme light 
native steers moved 1'%c lower; ex- 
treme light Texas steers and branded 
cows sold down 2c; light native cows 
made two successive declines of a cent 
and are currently 2c under last week; 
heavy native cows sold a cent down for 
northern premium points, while River 
points moved 2c down; packer bulls sold 
steady at 4c off. 

Light cows were the first description 
to slip, moving down a cent late on the 
opening day of the week. Trading on 
other descriptions was spread through- 
out the week. Reported sales so far 
total about 97,000 hides, in addition to 
which 16,000 more moved at the end of 
last week, making a total of about 113,- 
000 for the period. 


All-light native steers moved down 
around mid-week when one packer sold 


1,500 Julys at 295¢c, f.o.b. Omaha, equal 
to 30c, Chgo. basis. All-heavy native 
steers are quoted 30c in a nominal way. 
One packer sold 1,500 July mixed light 
and heavy native steers at 30c, f.o.b. 
Des Moines, equal to 30%c, Chgo. basis; 
another sold 1,400 at 30c, Chgo. basis. 
At early mid-week, two packers sold 
a total of 8,000 July-Aug. extreme light 
native steers at 33c, or 1%c down. 


Branded steers were about the last 
description to move. One local packer 
sold 1,000 and an outside packer 1,300 
July-Aug. butt brands at 26c. Two pack- 
ers sold a total of 3,500 July Colorados 
at 25%4c; 7,500 June-July Colorados sold 
at 251c, f.o.b. Chgo., and 25\c, f.o.b. 
River points; a mixed car moved with 
butts going at 27c, Colorados 26%4c, and 
branded cows 27c, f.o.b. Cleveland. 

On this basis, heavy Texas steers are 
quotable at 26c, nom., light Texas steers 
at 28%c, nom., or a cent under last 
week. One packer sold 1,000 July ex- 
treme light Texas steers at 3lc. 

At mid-week, one packer sold 1,400 
July heavy native cows at 31%e, f.o.b. 
St. Paul, and 1,400 more at 31'4c, Chgo., 
or a cent down for the northern pre- 
mium points; later, 2,000 Julys sold at 
29 ee, f.o.b. St. Louis, widening the dif- 
ferential on River points to 2c under 
the northern premium points. 











WASHINGTON 5 


upon request. 








LANCASTER, ALLWINE & ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-I15th Street, N. W. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 


D. - 











Light native cows eased off at the 
close of last week when one packer golq 
16,000 dating May thru July at 29y. 
f.o.b. Chgo. and Milwaukee; 7,500 July 
River points sold at the opening of the 
week at 29c, Chgo. freight basis; 10,009 
Julys sold later at 285¢c, f.o.b. St. Pay) 
and River points, or 29c, Chgo. basis. 
at mid-week, one packer sold 2,799 
Chgo. July light cows at 28c; another 
sold 3,900 July northern points and 
1,700 Chgo. light cows at 28¢ for Julys, 
and 27%c for Junes, while a few March 
were included at 25%c, Chgo. basis, 4 
local packer sold 3,600 July, and the 
Association 3,600 mostly light 
cows at 28c, Chgo. basis. 


Aug. 


Branded cows sold down at early mid- 
week when one packer sold 4,500 July 
northerns at 27c; another sold 16,000 
July at 26%c, f.o.b. River points, equal 
to 27c, Chgo. basis; 1,800 more July 
River points sold at 27c, Chgo. basis; 
total of 5,300 Julys sold at 26%4c, f.o.b, 
Ft. Worth, equal to 27%4c, Chgo. basis, 
for this premium point. 


One packer sold 2,200 July bulls, 
mostly natives at 194¢c, but a few 


brands included at 18'4c, f.o.b. St. Paul 
and Milwaukee, figuring equal to 19\@ 
20c, Chgo. basis, for natives. 
OUTSIDE SMALL PACKER.—Of- 
ferings were more plentiful in the small 
packer market as the packer market 
softened. Some quote the market in a 
range of 24@27c, selected, trimmed, 
with some good fairly light average 
hides reported offered at the top figure, 
while traders indicate that buyers’ ideas 
usually top at 26c at the moment. 
PACIFIC COAST. — The Pacific 
Coast packers were reported to be of- 
fering July hides around early mid- 
week at 25c for cows and 24c for steers, 
with buyers holding to lower ideas. 
PACKER CALF AND KIPS.—Pack- 
er calfskins have been active, with a 
softening tone. At the end of last week, 
one packer sold 45,000 to 50,000 July 
ealfskins; northern heavies 914/15 lbs. 
sold at 60c, steady price; northern 
lights under 9% lbs. sold at 55c, or 5e 
down from bids a week earlier; another 
packer sold 3,000 July northern light 
calf also at 55c. River point calf have 
been slow to move in recent weeks. Late 
this week, one packer sold 25,000 June- 














Finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON + LARD - DELICATESSEN 

















July St. Louis calf at 47c, f.o.b. St. 





PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 








The National Provisioner—August 7, 1948 





Louis, fe 
other sol 
tion at < 
jb. and d 
July nor 
at 55c, 0 
Packe! 
week, W! 
Aug. no 
sold at 
f.o.b. Ch 
at 2tec 
Souther? 
under n¢ 
SHEE 
er shear 
some ind 
ket. Mis 
$3.65 for 
$4.65, si 
car No. 
lower gl 
No. 3’s § 
also on $ 
led skin: 
per doz 
coming 
lamb pe: 
ewt. ligl 
erns in | 


Sept 

Dex 

Mar. . 

June 
Closing ' 


Sept 
Dex 
Mar 
June 
Closing 
ots 


Sept 

Dec 

Mar 

June 
Closing 


Sept 
Dee 
Mar 
June 


Closing 


Sept 

Der 

Mar 

June 
Closing 





We | 
Strait 
{ 














he 
old 
4¢, 
aly 
the 


aul 
is; 
100 
ner 
ind 
ys, 
rch 


the 
zht 


‘id- 
uly 
000 
ual 
uly 
sis; 
0.b. 
sis, 


lls, 


aul 
:@ 


Of- 
ial] 
ket 
na 


ed, 


ire, 
leas 


rific 

of- 
nid- 
ers, 


ick- 
ha 
eek, 
July 
lbs. 
ern 
r 5e 
ther 
ight 
lave 
uate 
ine- 


St. 








Louis, for both heavies and lights; an- 
other sold 6,000 St. Louis June produc- 
tion at 47c for heavies and lights, 15 
jb. and down. A third packer sold 4,000 
July northern heavy calf late this week 
at 55c, or 5c down from previous week. 

Packer kips sold down 2%c at mid- 
week, when one packer sold 5,000 July- 
Aug. northern kips; northern natives 
sold at 40c, and over-weights at 35c, 
fob. Chgo. and St. Paul, with brands 
at 2%c discount in each instance. 
Southerns are quoted nominally 2'%c 
under northern kips pending trading. 

SHEEPSKINS.—Production of pack- 
er shearlings is light at this season but 
some indicate an easier tone in the mar- 
ket. Mixed car sold, No. 1 shearlings at 
$3.65 for straight run, and Fall clips at 
$4.65, selected for moutons; another 
car No. 1’s sold at $3.50. Mixed car of 
lower grades sold, No. 2’s at $1.70, and 
No. 3’s $1.30, and these prices reported 
also on some small lots this week. Pick- 
led skins are still talked around $15.00 
per doz for new skins, with no trading 
coming to light as yet. Packer wool 
jamb pelts are quoted around $3.50 per 
ewt. lightweight basis for mostly west- 
erns in a nominal way. 


N. Y. HIDE FUTURES 


MONDAY, AUGUST 2, 1948 


Open High Low Close 
sept 25.40 25.60 24.70 24.65b 
Dee 25.00 25.25 24.40 24.40 
Mar. . oo oot. a0 24.60 23.75 23.60b 
June we 23.70b 23.50 23.50 23.10b 





Closing 85 to 100 points lower; sales 104 lots 


TUESDAY, AUGUST 3, 1948 





Sept 24.65 
Dec. 4.40 
Mar. 23.35b 
June 22.85n 


Closing unchanged to 25 points lower: sales 93 
lots 


WEDNESDAY, AUGUST 4, 1948 


Sept -»-24.45b 24.90 24.72 24.82b 
Dec. . 24.13b 24.60 24.30 24.59 
Mar -+ 2+ .28.40b 23.75 23.58 23.73 
_ Peer . 23.23n 


Closing 19 to 38 points higher: sales 53 lots 


THURSDAY, AUGUST 5, 1948 





Sept 24.70b 24.15 24.60 
Dee 23.75 24.25 
Mar 23.00 23.35b 
June 22.90 22.850 





(losing 22 to 38 points lower; sales 116 lots 


FRIDAY, AUGUST 6, 1948 





Sept. ... 24.35b 24.86 24.35 24.86 
Dec ...-23.80b 24.45 24.00 24.40 
Mar. ... -22.95b 23.55 23.50 23.55 


June 22.35b ose 23.00n 
Closing 15 to 26 points higher; sales 25 lots 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$30.75 and the average was $25.55. Fri- 
day provision prices were: Under 12 
pork loins, 69@70; 10/14 green skinned 
hams, 59%; Boston butts, 53@54; 
16/down pork shoulders, 45; under 3 
spareribs, 46@47; 8/12 fat backs, 16%; 
regular pork trimmings, 30@30%; 
18/20 DS bellies, 28%; 4/6 green pic- 
nies, 46; 8/up green picnics, 34. 


Cottonseed Oil 


Closing prices at New York Friday 
were: Sept. 22.31b, 22.39ax; Oct. 21.55b, 
21.75ax; Dec. 21.45; Jan. 21.45n; Mar. 
21.39; May 21.30n; July 21.40n. Sales 
totaled 101 lots. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 31, 1948, were 6,337,- 
000 lbs.; previous week 6,488,000 lbs.; 
same week 1947, 7,338,000 lbs.; 1948 to 
date 202,022,000 lbs., same period 1947, 
226,619,000 lbs. 

Shipments of hides from Chicago by 
rail for the week ended July 31, 1948, 
were 3,407,000 lbs.; previous week 
4,029,000 lbs.; same week last year, 
5,495,000 lbs.; 1948 to date, 143,447,000 
lbs., same period last year, 284,427,000. 


Aug. 5, "48 Week 1947 

Nat. strs @30 31 @3l%n a 30 
livy. Tex. strs @26 @2i @2i% 
livy. butt 

brnd’d = strs @26 @27 @27'e 
Hvy. Col. strs @25'4 @26}.4 a2t 
Ex-light Tex 

strs @3i @33 29 @30 
Brnd'd cows...27 @27% 29 @29% 2a 
Hvy. nat. cows.20'44@31% 32 @32% a30 
Lt. nat. cows. @2s a30 31%24a32 
Nat. bulls ....19% @20 20 @20% a2 
Brnd'd bulls 18% @19 19 @19% ai 
Calfskins, Nor @55 «60 72% @s80 
Kips, Nor. nat aso @A2z\, ao 
Kips, Nor. brnd @37% @i0 , 
Slunks, reg @3.00 a3.00 @3.25 
Slunks, bris.. @1.15 @1.15 9 @1.00 | 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts....24 @27 25 @2S8 24 @2s 
Brnd'd all wts.23 @26 240 @27 230 @27 
Nat. bulls ....16 @16% 16 @I17 16 @li 
trnd’d bulls...15 @5% 6 @16 15 @i6é 
Calfskins .....39 @40n 13 @45n a0 
Kips, nat -29 @30n 32 @33n 41 @43 
Slunks, reg....2.75403.00n 2.75@3.00n 3.000@3.25 


Slunks, hbris.... @1.00 @1.00 ag 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


All-weights 21 @22 21 @22 214424 
Bulls .... 13 @13%n 13) @13%n 13%@14 
Calfskins 23 @26n 25 @26n 40 @43 
Kipskins fa22n fa 22n 30 @32 


All country hides and skins quoted on flat trim 


med basis 

SHEEPSKINS, ETC. 
Pkr. shearlgs. .3.50@3.65 @3.75 2.25@2.530 
Dry pelts .28 @29 a3. @27 
Horsehides..10.25@11.50 10.25@11.50 8.00@8.50 





Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 






WRITE FOR 
DESCRIPTIVE FOLDER 
° 


Budgit Hoists are small 
and portable. They take 
all shoeleal effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 








e 
DEALERS WANTED 
NET PRICES 
E 250Lb...34F.P.M. ..$119.00 
A 500Lb...17F.P.M... 159.00 
G 500Lb...34F.P.M... 189.00 
B 1000 Lb. ..11 F.P.M... 189.00 
C 1000 Lb...17 F.P.M... 199.00 
J 1000 Lb. . 34 F.P.M... 229.00 
D 2000 Lb... 9F.P.M... 199.00 
K 2000 Lb. ..17 F.P.M... 229.00 
P 4000Lb... 8 F.P.M... 299.00 


Current Available: 


Frames E, A, G, B, C, D—110-1-60, 220-1-60, 
220-3-60, 440-3-60,—J. K and P 220-3-60 or 
440-3-60. Exception Model C and D in the 3 
phase, $10.00 extra. 


E. COHN & SONS, INC. 


Material Handling Equipment 
Box 910 900 L Street S. W. 
Cedar Rapids, lowa 




















We Ship 
Straight and Mixed Cars of 


SUCHER’S 
“Victory Brand” 
HAMS « BACON « LARD 
AND PROVISIONS 





ne SUCHE 


packing co. 


100 N. WESTERN AVE. * MElrose 3531 * DAYTON, OHIO 
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Only the NIAGARA “Aero-Pass Condenser has 


the Oilout, Duo-Pass 
and Balanced 
Wet Bulb 


Control 


ut 
O1Lo *Trademark Registered 


NIAGARA BLOWER CO. Niwvorn iy ny. 
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LIVESTOCK MARKETS o/c coin 










1948 Lamb Crop Is 
Smallest on Record 


HE 1948 lamb crop totaling 20,467,- 

000 head is the smallest on record 
(since 1924) and represents a reduction 
of almost 2,000,000 head, or 8 per cent, 
from the 1947 crop, the Bureau of Agri- 
cultural Economics reported this week. 
The current crop is more than 9,000,000 
head, or 31 per cent, below the 1937- 
1946 average. The reduction is general 
over the United States and only a few 
of the native sheep states reported crops 
as large as or slightly larger than 1947. 
Nevada is the only state among the 13 
western sheep states that did not show 
a reduction in the number of lambs 
saved. 

The percentage lamb crop’ (number 
of lambs saved per 100 ewes one year 
old and over on January 1) this-year 
was 85.9. This is about 2% points below 
last year, but is only slightly less than 
the 1937-46 average. This decrease is 
largely the result of a sharp reduction 
of 7 points in the percentage lamb crop 
for Texas. Four of the 13 western states 
have slight increases in the 1948 lamb 
crop percentage, while in the remainder, 
the percentage is the same as last year 
or less. In the native sheep states the 
1948 lamb crop percentage varies widely 
by regions, with 12 states showing in- 
creases, 16 states showing decreases and 
seven showing no change from 1947. In 
the early lambing states of the North- 
west the crop was good, but the devel- 
opment of early lambs was somewhat 
hindered by cold, wet weather. In the 
principal late lambing states of the 
West conditions were generally favor- 
able for lamb production. 

In the native sheep states the lamb 
crop was 7,111,000 head, a decrease of 
416,000 head, or 6 per cent from 1947. 
The crop was 3,130,000 head below the 
ten-year average and the smallest on 
record for this area since 1924. 








CORN CROP MAY IMPROVE LONG-TERM BEEF PROSPECTS 

Harvest of a record corn crop and the present supply and demand situa- 
tion might bring about a reversal in the downward curve of the cattle cycle 
earlier than had been expected, according to some industry observers. It is 
believed that a large corn crop would increase feeding of cattle and 
strengthen demand for feeding stock this fall. With active demand for 
stocker and feeder cattle, slaughterers will have to compete with feeders 
for “two-way” cattle. 

The USDA chart shows percentage changes in January 1 numbers of beef 
cattle on farms, 1945 to 1948. Beef cattle have been reduced a little more 





OTHER CATTLE 


U. S. AVERAGE DECREASE 
7.8 PERCENT 


PERCENT CHANGE 


Decrease 1-10 


[_] increase or no change BRS Decrease over 10 


DATA FOR 1948 ARE PRELIMINARY 

in the Corn Belt than in the western range area; most states have shown 
decreases, although there are some exceptions. A large part of the reduction 
in total cattle numbers during 1947 was in the number kept for milk. In- 
ventory numbers of steers and young heifers on January 1, 1948, were down 
from a year earlier, even though beef cow numbers were nearly maintained. 
The beef cattle herd contains a larger proportion of cows in relation to other 
cattle than at any time on record, and the smallest proportion of steers 
since 1935. 

Steer and heifer slaughter this year has been relatively smaller than 
slaughter in other classes, in line with the reduced numbers of younger stock 
on hand January 1. Federally inspected slaughter of all cattle and calves in 
January-May was 16 per cent less than a year earlier. Heifer slaughter was 
down 31 per cent and steer slaughter 21 per cent below January-May, 1947. 











KENNETT-MURRAY 
Livestock Buying Service 


THE KEY TO 


SATISFACTION 


Detroit, Mich. Cincimnati,0. Dayton.O. Omaha,Neb. 
Indianapolis, Ind. La Fayette,Ind. Louisville, Ky. 
Naskville,Tenn Sioux City, la. Montgomery, Ala 
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Order Buyer of Live Stock 
L. Hf. MeMURIERAY., ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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Livest 
August - 
ministra 


HOGS (Quo 
hard hogs 


BARROW 
Good and 
120-140 
140-160 
160-180 
180-200 
200-220 
220-210 
240-270 
270-300 
300-330 
330-360 
Medium 
160-220 

sows 
Good and 
270-300 
300-330 
330-360 
360-400 

Good 
400-450 
450-550 
Medium: 
250-550 
PIGS (Sia 
Medium | 
90-120 
SLAUGHT 
STEERS, 
T00- 9 
900-1104 
1100-13 
1300-150 
STEERS, 
T00- 9K 
900-1104 
1100-130 
1300-1506 


STEERS, 
700-1101 
1100-1500 
STEERS, 
700-110 
HEIFER: 
600- 80) 
800-1006 
HEIFER: 
600- SO 
800-100) 
HEIFER: 
W0- OO 
HEIFER: 
- 90 
COWS (A 
Good 
Medium 


Cut. & 
Canners 


BULLS ( 








ausage 
Sausage 
com 


VEALER 
Good & 
Com. & 
Cull, 75 
CALVES 
Good & 
Com. & 
Call .. 
SLAUGH? 
LAMBS | 


food & 
Med. & 
Commor 


YRLG. 1 
Good & 
Med. & 
EWES :? 
Good & 
Com. & 
‘Quotat 


and wool | 

*Quotat 
Medium a 
resent lot 
medium g 


*Quotat 


The Na 








Li) 


J 


bd 


-——_ oe 


20 
\8 





H | | 








}948 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
August 4, 1948, reported by the Production & Marketing Ad- 
ministration: 


GS (Quotations based on 
aerd hogs) St. L. Natl. Yds. 
BARROWS AND GILTS 

Good and Choice 
120-140 Ibs 
140-160 lbs 
160-180 Ibs 
180-200 Ibs 
200-220 Ibs 

T 


Chicago Kansas City Omaha St. Paul 






OO $25.00-29,. 





10-30,.00 
9.75-30.00 
00-30.25 
.00 only 
00 only 
28.00-30.00 





270-300 Lbs 
300-330 Ibs 








330-360 Ibs 26.00 25.00-25.5 
Medium 

160-220 Ibs 26.50-30.25 29.00-30.75 26.75-29.25 25.50-29.50 29.00-29.50 
sows 


Good and Choice 
270-300 Ibs 
300-330 Ibs. . 
330-360 Ibs.. 
360-400 Ibs 








Good 

400-450 Ibs 21.00-23.25 23.50 22.00-24.00 

450-550 Ibs . 20.00-22.50 21.00-22.25 21.00-22.75 

Medium 

250-550 Ibs 19.00-24.75 20.00-27.00 20.50-24.00 21.00-25.00 





PIGS (Slaughter) 
Medium and Good 
90-120 Ibs 


SLAUGHTER CATTLE, 
STEERS, Choice 
700- 900 Ibs 
900-1100 Ibs 
1100-1300 Ibs 
1300-1500 Ibs 


21.75-26.00 21.00-26.04 


VEALERS AND CALVES: 


39.00 38.00-39.25 
39.50 38.75-40.85 
39.50 38.75-40.85 
39.00 38.75-40.85 


37.00-39.50 36.75 
37.50-40.00 36.75 
37.50-40.00 36 
37.00-39.50 36 


37.50-39.00 
37.50-39.50 
38.00-40.00 
38.00-40.00 





STEERS, Good 


700- 900 Ibs 37.00 32.00-37.5 31.00-36.75 32.00-37.50 
900-1100 Ibs 32.50-37 31 32.00-38.00 
1100-1300 Ibs 32.50.37 31.° 32 00-38.00 
1300-1500 Ibs 32.00-2 31 32.00-28.00 





STEERS, Medium 


700-1100 Ibs 25.00-32.00 3.00-33.00 23.00-32.50 25.00-31.50 25.50-32.00 
1100-1300 Ibs 25.50-32.50 24.50-33.00 24.00-32.50 26.00-31.50 25.50-32.00 
STEERS, Common 

700-1100 Ibs 21.00-25.50 20.00-24.50 20.00-24.00 21.00-26.00 21.50-25.50 
HEIFERS, Choice 

600- 800 Ibs 36.50-38.50 36.50-37.50 36.00-29.00 35.75 38.50 36.50-38.00 

800-1000 Ibs 36.50-38.50  37.50-38.50 37.00-39.00 36.00-38.50 36.50-38.00 


HEIFERS, Good 


600- 800 Ibs 32.00-37.00 31.50-36.50 31.00-37.00 31.00-36.00 31.50-36.50 

800-1000 Ibs 32.00-37.00 32.50-37.50 32.00-37.00 31.00-36.00 31.50-36.50 
HEIFERS, Medium 

300- 900 Ibs 22.50-32.00 23.00-33.00 22.00-32.00 24.50-31.00 24.50-31.50 


HEIFERS, Common 


500- 900 Ibs 19.00-22.50 20.00-23.50 19.00-22.00 20.00-24.50 19.50-24.50 


COWS (All Weights) 





Good 23.50-25.00 24.50-28.00 

Medium 20.50-23.50 22 24.50 

Cut. & com 17.50-20.50 17 00 . 

Canners 15.50-17.50 15.5 50 15.50-18.00 16.00-17.50 


BULLS (Yris. Excl.), All Weights 


Beef, good 





24.50-25.00 24.5 mo 4.00 24.00-25.00 

Sausage, good 24.00-25.00 24.5 00 4.00 4.00-25.00 

Sausage, medium. 22.00-24.00 21.5 nO 22. 00 22.00-24.00 
Sausage, cut. & 

com eeeeeee 18.00-22.00 18.00-21.50 19.00-22.00 19.00-22.00 





VEALERS (All Weights) 
Good & choice... 
Com. & med.... 

Cull, 75 Ibs. up.. 


28.00-31.00 28.00-31.00 
17.00-28.00 22.00-28.00 
12.00-17.00 19.00-22.00 


24.00-29.00 
17.00 24.00 18.00-26.00 20.00-28.00 
12.00-17.00 15.00-18.00 16.00-20.00 


26.00-29.00 28.00-35.00 


CALVES (500 Ibs. down) 





Good & choice... 27.00-33.00 24.00-26.00 25.00 30.00 . 26.00-30.00 
Com. & med..... 17.00-27.00 20.00-24.00 17.00-25.00 : 20.00-26.00 
aa 12.00-17.00 17.00-19.00 12.00-17.00 17.00-20.00 

SLAUGHTER LAMBS AND SHEEP:: 

LAMBS (Spring) : 

Good & choice*.. 28.00-30.00 28.75-26 28.00-2 


Med. & good* 


y 25.50- 
Common 


21.00-24. 


23.50-28.00 
18.50-23.00 


fc 24.50-2 
50 20.00-2 





YRLG. WETHERS :2 
Good & choice* 
led. & good* 

EWES :? 
Good & choice* 
Com. & med 


‘Quotations « 
and wool g 


26.00 


23.50-24.00 24.50-26.00 
23.00-% - > 





10.00-11.25 
8.00- 9.75 


11.75-12.50 11.00-11.50 10.50-11.50 12.00-13.00 
9.50-11.75 9.50-11.00  7.50-10.25 8.75-11.75 
m wooled stock based on animals of current seasonal market weight 
rowth. Those on shorn stock on animals with No. 1 and 2 pelts 
neantations on slanghter lambs and yearlings of good and choice grades and the 
- um and good grades and on ewes of good and choice grades as combined rep- 
— lots averaging within the top half of the good and the top half of the 
medium grades, res ectively. 

*Quotations on shorn basis. 
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WESTERN BUYERS 


ALGONA, IOWA 


Live Stock 
Order 


Buyers 











Order Buyers 


| on 


CHAS. E. LEE INCORPORATED 


SOUTH ST. PAUL, MINNESOTA La Salle 4666 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











CANNED MEATS — “PANTRY PALS” 


MEAT PRODUCTS OF THE HIGHEST QUALITY 
STAHL-MEYER, INC. 


Peoria Packing Co. 
U. S. YARDS 
PEORIA, ILL. 


Executive Offices 
172 E. 127th STREET 
NEW YORK 35, N. Y. 


Brooklyn Division 
25 WYCKOFF AVE. 
BROOKLYN 27, N.Y. 












FERRIS HICKORY SMOKED HAM and BACON 
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EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


WE SELL 
and BUY 


Straight or Mixed Cars 


BEEF * VEAL° LAMB * PORK 
and OFFAL 


Boneless Cow and Bull Meat 
« 
Let Us Hear from You! 





Established Over 25 Years 

















WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK BR. JACKLE 


Broker 


405 Lexington Ave. 


New York 17, N. Y. 














HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1948 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- * 
ily kept for future reference in this binder. Price $2.50 

















THEE. KAHN’SSONSCo. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND-—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
H. G. Metzger, 10820 Park Heights Avenue 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
eee % F. Keenan, 1511 Daleland Avenue 
H. Ross, Box 628, Imperial, Pa. 
WASHINGTON at 4 P. Lee, 515 11th St., S.W. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, July 31, 1948, as reported 
to THE NATIONAL PROVISIONER 


CHICAGO 


Armour, 2,275 hogs; 
Wilson, 2,015 hogs 
hogs: Shippers, 8,539 hogs 
15,464 hogs. 

Total: 17,615 cattle 
4.187 hogs: 3,880 sheep 





hogs: 





Others, 
calves 


1,772 


KANSAS CITY 








( attle Calves Hogs Sheep 
Armour 997 1,271. 1,644 
Cudahy 745 501 1,606 
Swift 1,195 936 7,882 
Wilson 806 1,051 1,418 
Central 
Others 76 2,441) 1,097 
Totals 19,914 3,819 6,200 13,647 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 5,228 5,036 396 
Cudahy 3,981 3,307 1,165 
Swift 3,415 2,844 1,200 
Wilson 2,208 3,258 407 
Eagle iS 
Gre ater Omaha 22 
Hoffman 79 
Rothschild 
Roth 
Kingan 
Merchants 
Shippers 11,239 
lrotals 16,480 25684 3,258 
E, ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 3,259 2,117 2,675 4,164 
Swift 3,190 2,626 2,345 3.981 
Hunter 1,186 1,406 83 
Heil . ° 752 
Krey 145 
Laclede 875 
Sieloff 224 
Others 286 5.5090 1,778 








Shippers 1,377 14,989 141 
Potals 14,575 6,406 28,920 10,147 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 2,! 180) (3,271 
Armour . 746 «4,068 
Others 408 2,741 
Totals .. 7,528 1,634 10,080 5,485 
Does not include 224 cattle, 2,615 
hogs and 3,754 sheep bought direct. 


SIOUX CITY 





Cattle Calves Hogs Sheep 

Cudahy 2,243 50 5,844 1,118 

Armour ... 2,225 51 7,004 2,644 

Gwe ...-. 707 32 2,146 1,252 
Others ... 260 

Shippers 11,647 164 10,800 1,163 

Totals ..18,162 297 25,794 6,177 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 1,111 839 1.394 1,204 


Guggen- 





heim . 568 
Dunn- 
Ostertag 3 
_ eee 380 
Sunflower 
Pioneer 
Excel 
Others 470 44 
Totals 3,351 839 2147 1,748 


OKLAHOMA CITY 








Cattle Calves Hog 

Armour 2,403 583 j 
Wilson 2,034 1,016 215 253 
Others 195 ; 403 

Totals 4,632 1,599 2,451 570 

Does nat include 115 eattle, 1,241 
calves, 3,955 hogs and 1,006 sheep 
bought on: 

CINCINNATI 
Cattle Calves Hogs Sheep 

Gall's 386 
Kahn's 
Lohrey . S27 
Meyer 
Schlachter 135 123 2U 
Sehroth i 
National. . 235 
Others 2,391 1,054 6,943 902 

Totals 2,761 1,177 7,770 908 

Does not include 1,071 cattle and 
732 hogs bought direct. Market ship 


ments for the 
118 calves, 701 


145 cattle 


HOS sheep 


week were 
hogs and 2 














DENVER 
Oattle Calves Logs Sheer 
D 
Armour 1,008 78 1.985 1.7 
Swift HOS 165° 1,417 199 
Cudahy 633 92 1,219 1.199 
Others 2,364 367 1,208 26 
rotals 4.510 ri 919 T 44 
ST. PAUL 
Vattle > Calves Hogs Shee 
Armour 1,630 5,510 292 
Bartusch 
Cudahy 966 LOT 
Rifkin 12 
Swift 2,381 S984 2 74 
Others 1,547 7,217 gi 
rotals 6,536 21.711 6.43 
WORTH 
> Calves Hogs Shee 
Armour 1,603 1,131 7.5 
Swift 1,344 615 7,907 
Blue 
Bonnet 239 8s 
City Hs8O 2 71 
Rosenthal a6 2 4 


Totals 


TOTAL 


Catth 
Hogs 


Sheep 


5,386 3,089 1,817 15.499 


PACKER PURCHASES 
Week Cor. 
ended Prev week, 
July 31 week 1947 
27,364 134,497 162,186 
171,680 207,918 181,510 
75,327 77,346 117,445 


CHICAGO LIVESTOCK 


Supplies 
Union St 


of livestock 
ckyards for 


at the Chicago 
current and 








comparative periods 
RECEIPTS 
Cattle Calves Hogs Sheep 
July 29 3,817 404 5,816 1,349 
July 30 1,882 383 4,390 4 
July 31 530 18 3,690 316 
Aug. 2 12,875 950 8.917 3,566 
Aug. 3. 6,781 570 8,742 2,456 
Aug. 4 10.100 900 7,000 2.500 
Aug. 5 3,800 500 10,500 3,000 
*Wk 
so far $2,912 2,653 35,528 12,161 
Wk. ago 24.307 2 36,621 10,113 
1947 33,912 4,2 29,738 7.562 
146 41,544 4,029 46,108 17,983 
*Including 947 cattle, 870 calves 
7.211 hogs and 5,500 sheep direct to 


packers 


July 29 
July 30.. 
July 31 


so far 
Wk. ago 
1947 
1946 


Cattle 
Calves 
logs 


Sheep 








SHIPMENTS 
Cattle Calves Hogs Sheep 
1,691 35 «62,146 52 
665 7 1,375 oO 
206 70 
2,741 #2 «1,447 35 
3,044 23 «2,143 
3,771 81 1,077 01 
1,500 nO 2.500 0 
11 ,05¢ 7,167 386 
8,963 2 7,166 113 
2,845 169 3,656 153 
18,153 449 5,963 1,87! 
JULY RECEIPTS 
1948 1947 
120,428 161,189 
131 24,320 
224,679 242,400 
45,844 36,110 


JULY SHIPMENTS 


Cattle 
Hogs 


Sheep 


1948 
45,671 
410,007 


2 O88 





CHICAGO HOG PURCHASES 


Supplies 


eago packers and shippers 


of hogs purchased b Chi 
week a 1 


Thursday, August 5, 1945 
Week ended Prev 
Aug. 5 week 
Packers’ purch 13.612 s a6 
Shippers’ purch 8 O40 > Mit 
21.6 34.91 


Total 


PACIFIC COAST LIVESTOCK 


Receipts at 


markets, 


Los Ange 
No. Portl: 
San Franc 


vd ° fic Coast 
week ¢ 1 - 

Catt Hogs snee} 
les. .7.900 7 Gun it) 
a = 9 06 

and .3,140 yi x 
SUK 

isco.1,500 Ty oo 17 
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SL 


Special © 
pROVISIO: 
{ livestock 


for the we 


Chieagos 
Kansas Cit 
Omaha *t 
East St. Le 
st. Josepht 
sioux City] 
Wichita*t 
New York 
Jersey C 
Okla, City 
Cincinnati} 
Denvert 
st. Pault 
Milwaukee 


Total 


hieagot 
Kansas ci 
Omahat 

East St. L 
st. Joseph: 
Sioux City 
Wichitat 

New York 


Denvert 
st. Pault 
Milwaukee 


Total 


hicagoy 
Sones Cc 
(mahat 
Bast St. I 
St. Joseph 
Sioux Cit 
Wichitat 
New York 
Jersey ( 
Okla. City 
Cineinnat 
Denvert 
St. Pauld 
Milwauke 
Total 
Cattle 
Feders 
lnding 4 
tStocky 


§Stocky 
slaughter 


Pric 
Calif., 


CATTLI 
Steers 
ows, 
Cows 
Bulls 
Veale 
HOGS 
Gd. & 
VALVE 
Med 


The f 











607 





7445 





Sheep 


cy) 





1947 


65,562 
33,174 


5,218 


|ASES 


by Chi 
k ended 


Prev 
week 
= 6 


9,060 


24.916 


STOCK 


Coast 


s Sheep 
“> 3 
= 9 065 
yw) 17,80 


, 1948 








SLAUGHTER 
REPORTS 


special reports to the NATIONAL 
pROVISIONER Rt, showing the number 
f livestock 5 ughtered at 13 centers 


for the week ended July 31, 1948. 
CATTLE 
W eek Cor. 
ended Prev week, 
july 31 week 1947 
Chicagot 17 16,306 






20,947 
3,016 
3 


st. Josepht 


Jersey City? 
Okla. City*t 
Cincinnati 
Denvert 
st. Pault 
Milwaukee? 





Total 123,003 126,747 158,507 
HOGS 
Chicagot 24.6 
Kansas City 
Omahat 


East St. Louist 
st. Josepht 
Sioux CityT 
Wichitat 
New York & 
Jersey City 
Okla. CityT 
Cineinna tis 
Denvert 

st. Pault 
Milwaukee} 

















Total 153.642 186.654 189.714 
SHEEP 

Chicagot 3 >, 380 5,132 
Kansas CityT 13 9.462 15,644 
Omahat 11,373 14,942 9,859 
East St. Louist 8.228 10.130 11,754 
St. Josepht 9,239 » 12,134 
Sioux CityT 5,014 4,118 
Wichitat 1,748 1,690 
New York & 

Jersey City?. 33,592 36,421 37 
Okla. Cityt 1,! 3.668 3,23 
Cincinnati§ 911 1.011 1,88 
Denvert 11,545 12,960 4,240 
St. Pault 5,681 6,458 6.980 
Milwaukeet 905 736 439 

Total 107,339 116.024 114.590 


‘Cattle and calves 

Federally inspected slaughter, in 
lnding directs 

tSteckyards sales for local slaugh 
ter. 

Stockyards receipts for local 
slaughter, inclnding directs 


BALTIMORE LIVESTOCK 
Prices at Baltimore, Md., 
on August 5: 

CATTLE 
Steers, med 


$20. 00@ 36.50 
Heifers, med 


25.00@ 33.50 





Cows, good 23.00@ 25.00 

Cows, com. to med 19.004 22.00 

Cows, cut. & can 16.00@ 19.00 

Bulls, beef 24.004 26.00 

Bulls, sausage 20.00@ 23.50 
CALVES 

Vealers, cd. & choice $27.00@ 31.00 

Com. to med 20.00 @ 27.00 

Culls 15.00@ 19.00 
HOGS 

Gd. & ch $30.75@31.25 

Sows 24.004 24.50 
SPRING LAMBS 

Gd. & ch $27. 00@ 28.00 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif, on August 5: 
CATTLE 

Steers, com a2 
Cows, med. to gd 20 a 33% 
Cows, can. to com 16 @18 
Bulls, sausage 25 @26% 
Vealers, med. & 5s @ 
HOGS 

Gd. & ch sol, 31 
CALVES 

Med. to choics 2hly @a2s 





CORN BELT DIRECT 
TRADING 


(Reported by the Production & 
Marketing Administration.) 
Des Moines, Ia., August 5. 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
for Thursday were: 
Hogs, good to choice 
160-180 Ib 
180.240 Ib 


240-300 Ib 
200-360 Tb 


$28.75 BO. 
26.004 30.00 


24.754 28.50 


270-3600 Ib 
wO-550 lb 


S24.00a2 
19.004 21.50 





Receipts of hogs at Corh 
Belt markets for the week 
ended August 5 were report- 
ed to be: 


This Same day 

week last wk 

estimated actual 
July 30 21.000 24,000 
July 31 23,000 23.500 
Aug 2 20,000 28,000 
Aug 3 22 000 20 000 
Aug 1 24,000 20.000 
Aug a) 22.000 37.000 


LIVESTOCK RECEIPTS 


Receipts at major livestock 








markets during the week 
ended July 31. 

AT ad MARKETS 

WEE 

E NDE 1D Cattle Hogs Sheep 
July 31 217.000 265.000 148.000 
July 24 243.000 335.000 166.000 
1947 , 300,000 201,000 
1946 7 333.000 278.000 
1945 275.000 210.000 206 000 


AT 11 MARKETS 














WEEK ENDED Hogs 

July 31 207 000 
July 24 +000 
1947 253,000 
146 261,000 
1945 173,000 
AT 7 MARKETS 

WEEK 

ENDED Cattle Hogs Sheep 
July 31 141,000 180,000 73.000 
July 24 154,000 3,000 S000 
tT 202.000 L000 ©6121.000 
1946 254,000 221.000 164,000 
45 190,000 149.000 124.000 


CANADIAN KILL 
Inspected slaughter in Can- 
ada for week ended July 


CATTLE 
Week Ended Same Week 





July 24 Last Year 
Western Canada.12,565 
Eastern Canada. .11,754 
rotal 24,319 Mh. TSt 
HOGS 
Western Canada.24,915 25,197 


Eastern Canada. .33,508 39,696 


Total 58,513 64,895 
SHEEP 

Western Canada 341 

Eastern Canada 4.976 

Total 13,317 





NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended July 31, 1948: 


Cattle Calves Hogs* Sheep 


Salable 281 2,495 512) (1,076 
Total tinel 
directs) 3,447 7,253 16,082 21,431 


Previous week 
Salable 476 1,795 SOF 
Total (incl. 

directs) .2, 


1,457 
8,235 15,499 26,025 
*Including hogs at 3ist street 
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in name... 


high = in fact! 














PORK 


MR. HAM GOES TO TOWN 
FOR 
© MORRELL PRIDE MEATS 


BEEF * LAMB - VEAL 





HAMS - BACON - SAUSAGE 





LARD 


CANNED MEATS 





SHEEP, HOG & BEEF CASINGS 





JOHN MORRELL & Co. 


Established in England in 1827 «+ + In America since 1865 


Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 


Packing Plants: 
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MEAT SUPPLIES AT NEW YORK 


(Keceipts reported by the U. 8S. D. 


WESTERN DRESSED MEATS 











A., Production & Marketing Administration) 


BEEF CURED: 
Week ending July 31, 


1948. 43.61% 








STEER AND HEIFER: Carcasses Week previous ........... 506 
Week ending July 31, 1948. » 731 Same week year ago....... 17,632 
Week previous ........... 8,332 
Same week year ago....... 9,765 pORK CURED AND SMOKED: 

cow: Week ending July 31, 1948. 781,550 

‘ Week previous ........... 1,340,297 
Week ending July 31, 1948 Same week year ago....... 1,005,509 
Week previous ........... 

Same week year ago....... LARD AND PORK FATS:t 

, Week ending July 31, 1948. 77,512 

BULL: Week previous ........... 65,961 
Week ending July 31, 1948. 828 Same week year ago....... 138,330 
Week previous ........... 762 
» wee 4 339 
Same week year ago....... 33) LOCAL SLAUGHTER 

posed li July 31, 1948 16,146 — “—. 

eeK ending July ol, . , > » 7 m ae 
Week previous ........... 6.930 be ending July 81, 1946. 
Same week year ago....... 15,944 Week previous ........ ° 
Same week year ago...... 

LAMB: cows: 

Week ending July 31, 1948 ag : . : 
Week previous ........... Week ending July 31, 1948 690 
Same week year ago...... Week previous ..........- 930 
Same week year ago....... 1,505 
MUTTON: 
Week ending July 31, 1948 4,647 BULLS: 
Week previous ........... 1,653 Week ending July 31, 1948 933 
Same week year ago....... 2,795 Week previous ......... 
HOG AND PIG: Same week year ago. 
Week ending July 31, 1948. 4,020 CALVES: 
Week previous ........... 4,647 2 : 
Same week year ago....... 1,514 Week ending July 31, 1948 11,180 
, Werk PUOVISES «2. cccces 12,075 
PORK CUTS: Same week year ago 11,893 
Week ending July 31, - 
Week previous ........... HOGS: 
Same week year ago Weck ending July 31, 1948 
eye CTrre. Week previcus ........... 

BEEF CUTS: Same week year ago....... 

Week ending July 31, 1948. 252, 
Week POTIONS 2 .ccccccces 182,313 SHEEP: 
Same week year ago....... 212,272 Week ending July 31, 1948 


VEAL AND CALF: 


Week previous 





Week ending July 31,1948. 4,835 ee CEE evs sees 37,465 
Week previous ........... 2.044 Country dressed product at New 
Same week year ago....... 2,362 York totaled 4,363 veal, 8 hogs and 6 
lambs in addition to that shown above. 

LAMB AND MUTTON: Previous week: 4,173 veal, 13 hogs 
Week ending July 31, 1948. and 6 lambs. Same week 1947: 2,278 


Weed PRCVIONE ccccccccccs 
Same week year ago....... 





veal and 6 lambs. 
+Incomplete. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the weg 
ended July 31 as reported by the USDA, continued to shoy 
a decrease in all classes of slaughter as compared with , 
week earlier. 





s . F a : . Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City... 5,050 11,180 23,447 33,59 
Baltimore, Philadelphia .......... 5,021 2,287 16,711 14% 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 11,511 3.850 30,574 10,895 
Chicago, Elburn ............... -+« 21,172 10,100 48,315 18.479 
Ct. Peer wis. Geemp*. .....cccrccsves 13,762 49.120 8.143 
St. Lonis Area?. : 12,137 31,092 15,864 
Sheet City ....25: 278 6,701 
NN ein ea balance a wialddaod bara wanda 15 1,868 15.94) 
RAMI Si ccissnnocsedesee. 15, 956 6,641 19,144 
re. Ge TB, cccccssesacens 12,776 5,239 25,921 
SOUTHEAST* ‘in ore es 4,578 . 
SOUTH CENTRAL WEST®........... 23,214 10,873 29.59% 
ROCKY MOUNTAIN® .. - d 1,018 13,046 
PACIFIC’ .. 5,047 31,197 
Grand total ........ 88,858 230,011 
Total week ago. Tr 95,386 5O8 636 238,038 
Total same period 1917 104,190 512,821 230,94) 
Includes St. Paul, So. St. Paul, Newport, Minn,, and Madison, Milwaukee 
Green Bay, Wis. “Includes St. Louis National Stockyards. E. St. Louis, 1. 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa and Albert Lea 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 
Fla., and Albany. Atlanta, Columbus, Moultrie, Thomasville, Tifton, Gg 
*Includes 8. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth 
Texas. “Includes Denver, Colo., Ogden and Salt Lake City Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose and Vallejo, Calif. (Sacramento 


omitted from Group No. 7; not operating 

NOTE Packing plants included in above tabulations slaughtered approxi 
mately the following percentages of total slaughter under Federal Meat Inspec 
tion during June, 1948—cattle, 75.3; calves, 68.0; hogs, 74.6; sheep and lambs 
87.7 


under Federal Inspection). 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 


Cattle Calves Hogs 
Week ended July 30 .2,276 1,403 1,913 
Week previous .... 1,394 1,934 
Cor. week last year. 1,194 3,053 








CLASSIFIED ADVERTISING 


Headlines 75 extra. Listing 


Undisplayed; set solid. Minimum 20 words $4.09; additional 
words 20c each. ‘‘P 2s tion warted,”’ spacial rate: 


or box numbers as 8 words. 





20 words $3.09, a4ditional words ‘1 5¢ each. Count address 


Unless Specifically instructed Otherwise, All Classified Advertisements 
Will Be Inserted Over a Blind Box Number. 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER. 


advert 75¢ per line. Displayed, $8.25 per inch. 
Contract rates on request. 





POSITION WANTED 


HELP WANTED 


BUSINESS OPPORTUNITIES 





Manager—Superintendent 


Over 25 years’ experience, all operations, 
killing, cutting, manufacturing, 
service departments. Know costs. Handle labor. De 
sire change. East preferred. Excellent references. 
W-163, THE NATIONAL PROVISIONER, 740 Lex- 
ington Ave., New York 22, N. Y. 


HELP WANTED 


including 
processing and 








. 
If You Can Qualify .... 
Experienced, 
manager. 
Resoure eful, 
‘on your own. 
Ample know-how to figure tests, yields and 
plan operations for top-dollar results. 
A sales perspertive together with a good op- 
erating background. 
THEN here's a real chance to give full-play 
to your initiative and ability. We are a highly re- 


able beef and provision dept. 


aggressive. A chance to work 


vs hai 


garded company and are going places. Location: 
midwest. Your first letter should state full quali- 


fications. Your reply treated in strict confidence. 
W-168, THE NATIONAL PROVISIONER 
407 8. Dearbern St.. Chieago 5, I 


FOREMAN 


Wanted, to take full charge of HOG 
and CUTTING department for a large eastern meat 
packer, experienced in killing and cutting hogs. 
Must be familiar with operations under B.A.I1. in- 
spection and regulation, and have ability to suc- 
cessfully handle help. Give complete details of past 
experience, age. and names of former employers. 
Permanent position. Replies confidential. W-154, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St.. Chieage 5, 1. 








DRESSING 





Casing—Equipment Salesmen 


Now calling on sausage manufacturers have opnor- 
tunity to add newly developed essential food prod- 
ucts to present line on very liberal commission 
basis. Double present earnings. All replies held 
strictly confidentinl. Territories now open. Will as 
sist you in making sales. W-169, 
P Pa ISIONER, 


ey 740 Lexington Avenue, New 


York 


Page 52 


THE NATIONAL 


Sales Representatives 
Calling on meat packers and sausage manufacturers 
to handle the fast growing line of E 
cures and binder. 
Essential Products of Cleveland, Inc., 


ings, emulsifier, 


Way. Cleveland 4, Ohio. 


Small DRY RENDERING plant for sale, $35,000.00 


Terms. Good southwest location. FS-175, THE NA 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi 
P C O season- cago 5, Ill. 


Write direct to 
4647 Broad- 





Livestock Buyers and Sellers 





GENERAL 
size plant in midwest. 


PLANT SUPERINTENDENT: 
Must have 


Medium 


4 o ” sent 
eatin stems Essential “Pocket Calculator” giving 





operating experience in all departments, and be able 
to handle organized labor. W-170, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, TI 
HOG KILLING and CUTTING foreman: Must be 
practical for medium size plant located in midwest. 
Good opportunity and salary. W-171, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago 5, Ill. 








Sausage Superintendent 
Sausage superintendent, experienced, to handle 
complete sausage manufacturing plant, supervise 
manufacturing and men. State experience and par 
ticulars. W-185, THE NATIONAL PROVISIONER, 


407 S. Dearborn St., Chicago 5, Ill 





CASING SALESMAN 


Wanted by established New York casing house for 
greater New York and adjoining territories. Only 


sulesmen with following need to apply 
strictly confidential. 
W-182, THE NATIONAL 
740 Lexington Ave., New 


teplies held 


PROVISIONER 
York 22, N. ¥ 





WANTED: First class sausage maker, 
man in New England territory, medium size plant, 
government inspected. Ideal working conditions. 
Plant entirely up-to-date in every respect. Must be 
experienced and able to manufacture top quality 
product, follow formulas and understand complete 
sausage manufacturing operations. W-183, THE 
NATIONAL P a. ISIONER, 740 Lexington Ave., 
New York 22, N. Y. 


working fore 








SAUSAGE MAKER and PARTNER: First class 
man wanted to manage fully equipyed plant now 
operating. W-188, THE NATIONAL PROVI 


SIONER, 407 8S. Dearborn St., Chicago 5, Ill 





live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22. Calif. 


RENDERING PLANT 


Most modern one cooker plant in south, Processing 
two cooks daily now. Soon will run four cooks daily 
Have another cooker on order. Built new in Decem 
ber, 1947. All new equipment. Four late model 
trucks with steel bodies and winches. Have several 
long time, bone, offal, grease and tallow contracts 
Located in city of over 100,000 population and live 
stock center which has over 300,000 head of cattle 
within 50 mile radius of plant, not including horses 
hogs, ete. Plenty water, good sewerage and power 
Pavement to plant. Railroad siding, nice four room 
air-conditioned stone bungalow, 3 acres of ground 
Only plant within 100 miles, plenty of room for ex- 
pansion, Price, $85,000, FS-180, THE NATIONAT 
PROVISIONER, 407 S. Dearborn St., Chieago 5, Il 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ML 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


Adler Company, The s 43 
Allbright-Nell Co., The... . ... Third Cover 
Allied Manufacturing Co... 3 
Arkell Safety Bag Company 

Aromix Corporation 

Asmus Bros., Inc 





Barliant and Company 
Buildice Company, Inc 


Capitol Livestock Co 

Central Livestock Order Buying Compeny 
Cincinnati Butchers’ Supply Co., 
Cleveland Cotton Products Co., The. 
Cohn, E., & Sons, Inc.. 

Corn Products Sales Company. . 

Crane Company cn 


Daniels Manufacturing Co 

Diamond Crystal Salt Division—General Foods Corporation 
Dirigo Sales Corporation ‘ 

Dodge Div., Chrysler Corporation 

Dutton, C. H., Co eae 


Edwards, H. H., Inc 


Felin, John J. & Co., In 
Ford Motor Company 
Fowler Casing Co., Ltd., The 


Girdler Corporation, The 

Globe Company, The : 
Gordon, J. M., Company... ; 
Griffith Laboratories, Inc., The 


Ham Boiler Corporation 
Hantover, Phil, Inc..... 
Hormel, Geo. A., & Co 
Hummel & Downing Company 
Hygrade Food Products Corp 





Inland Steel Container Co 


Jackle, Frank R 
James, E. G., Company 


Kahn's, E., Sons Co., The ; 
Keebler Engineering Company. 
Kellogg, Spencer and Sons, Inc 
Kennett-Murray & Co.... . 
Kohn, Edward, Co...... 
Kold-Hold Manufacturing Company 
WE A Kurly Kate Corporation. 
Lancaster, Allwine & Rommel 
Legg, A. C., Packing Company, Inc 
Link-Belt Company 


for Insect Control! Mayer, H. J. & Sons Co, Inc. 
McMurray L. H., In _ 

Mitts & Merrill..... ; 

Morrell, — & Co pana 

The revolutionary new West Atomizer, used with West Murray, D. J., Mig. Co. 

r ‘ys “s een: — N York T 1 Co., - 

\ aposector Fluid*, is no “hit-or-miss” method. It’s sure— alg Bang nA mdly se 

quick—guaranteed to kill crawling and flying insects in Oakite Products, Inc 

large plants where perishables are processed or beverages Ohio Natural Casing and Supply Co 

bottled. Peters Machinery Company.. 


° > - ee " Pittsburgh-Erie Saw Corporation 
The West Atomizer dispenses an “Atomized Fog ’ which 
Rath Packing Co. 


penetrates into such “hidden breeding places” as your | Reynolds Electric Company. 


plant’s smallest cracks and crevices. It destroys insect life Robbins & Myers, Inc. 

from egg to adult. The West Atomizer is automatic and ted ag > Son Co., The 

easy to operate—a permanent installation which pays for Smith, H. P., Paper Co... 

itself in time a | Smith's, John E., Sons Company * "Second Cover 
f in time, money, anc product saved. Solvay Sales Division, Allied Chemical & Dye Corporation. .43 

Specialty Manufacturers Sales Co 3 24 

Stahl-Meyer, Inc. err 

Stanco, Incorporated ve 

A prompt i ; } Sucher Packing Co., The 
Pp , np > dramatic demonstration by one of Suserior Brenda, fax 

West’s trained specialists will quickly convince Swift & Company........ 

you! MAKE US PROVE WHAT WE SAY! Thomas Truck & Caster Co. 


WRITE US ON YOUR BUSINESS LETTER- mam 2 >,7 +4 


HEAD NOW! West Disinfecting Company... 
| Western Buyers .... 
Wilmington Provision Co.. 
Wilson & Co... nis 
Worcester Salt Company. 














* West Vaposector Fluid is obtainable in non-inflammable, odorless and regular 
forms. Non-toxic as well as non-staining, West Vaposector Fluid is unsurpassed 
in insect killing efficiency and economy. 

While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index 


PRODUCTS THAT PROMOTE SANITATION 


DISINFECTING 
The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 


are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 


42-16 WEST ST., LONG ISLAND CITY l, N. Y. can merchandise more profitably. Their advertisements offer 


opportunities to you which you should not overlook. 
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